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MERRY CHRISTMAS 

If you’re settling down with this special 
issue to plan your festivities, I hope you 
have a glass of something nice in your ^ 
hand. Getting organised for Christmas 
can be a tad overwhelming, so we’ve kept 
things simple with plenty of shortcuts, from 
the easy snacks and cocktails to get your party started 
(so many ways to serve prosecco!), p21, to tasty ideas 
for dressing up classic Christmas dinner sides, p43. 

You’re in safe hands, especially as Tesco has been 
helping you crack Christmas for 100 years now! Among 
all the celebrations, do be kind to yourself and have 
some well-deserved time out. There’s a m^sage in this 
issue that has really stuck with me: find the one thing 
that’s important to you at Christmas and make that 
your thing (pl38). Keep it simple. Cheers!^ <1 
W A ^ 


For enquiries relating to Tesco, please contact Tesco Customer Services 
on 0800 505555 or email customer.service@tesco.co.uk 


Lauren Rose-Smith, EDITOR 


I’M LOVING... 


...these fab Prosecco^ 

Flavoured Chewy Sweets 
200g, and Gin Flavoured 
Chewy Sweets 200g, £5 
each (£2.50/100g) 
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Star letter 


Email or write in and we’ll 
choose one Star Letter*, 
which will win a £50 giftcard** 

I really appreciated The new 
batch-cook (Sept). I am 
vegetarian and live alone, and get 
bored of cooking the same old 
dishes for one, but your feature 
has given me inspiration for new 
and versatile recipes that I can 
cook and freeze for another 
time. I am especially looking 
forward to trying the Chilli bean 
pot pies. Thank you very much 
for getting me excited about 
cooking again! 

Rachel, Bedfordshire 


0 

THINKING GREEN 

The September issue was 
a wonderful source of 
ideas and encouragement 
for recycling and reducing 
waste. I was impressed 
that on p79, in reply to a 
query about reducing 
plastic on fruit and veg, 
you said you don’t want to 
increase food waste as a 
result. Great joined-up 
thinking! Hazel, Essex 




In each issue one of our 
chef contributors answers 
a question from a Tesco 
magazine reader. This 
month's question is 
from David in Edinburgh. 


G Every year I cook sprouts, and every 
year they end up soggy! What am I 
doing wrong? And what's your 
favourite way to cook sprouts? 

A Quite simply - don't overcook them! 

Boiling them for too long will take 
away all their nutty goodness, leaving 
you with limp, tasteless leaves. I’ve got a way 
that’ll give you brilliant results every time: 
my Brussels in a hustle are a firm favourite - 
no boiling required! Shred the raw sprouts and 
a red onion in a food processor, then fry with 
butter, fresh sage and a generous shaking of 
Worcestershire sauce* (my secret ingredient). 
Crush in some raw garlic at the end and you’re 
done. Amazing flavour guaranteed; this one’s 
a real winner round mine. For some great tips, 
tricks and recipes that make the most of a 
whole range of vegetables over the festive 
season, turn to p55. 


ASK JAMIE 

Got a cooking question you’d love Jomie 
to answer? Get in touch with us at 
tesco. mag@cedarcom.co. uk 
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*To make veggie, use anchovy-free Worcestershire sauce 












REAL LIVING I COMMUNITY 



ZERO-WASTE IDEAS 

I was excited to read 
how Tesco has been 
reducing waste (Sept), 
from making crostini 
out of old baguettes, 
to using up potatoes in 
ready meals. It got me 
thinking about what I 
could do at home. I now 
make a dressing with 
the last bit of the pesto 
jar, and stock from 
vegetable trimmings. 
Fae, Suffolk 



of you told us you want to know 
what new drinks are in store 

Don’t miss our exclusive Drinks Guide 
included with this issue 



Tried it, 
liked it 


Q NICE TO TWEET YOU 

I made the Piri-piri chicken pot pie from 
#tescomagazine - easy recipe and very 
tasty! Definitely recommend! 

@JessExcell 

I asked and #TescoMagazine absolutely 
delivered! I made the Sausage & bean 
stew tonight (with cheesy mash). OMG it 
was delightful @karly_runs 


Wow! I loved the Star 
Buy mustard midi 
skirt in the September 
issue. As my favourite 
season approaches, 
F&F never disappoints. 
Thanks for the 
eclectic ideas on 
styling too! Siobhan, 
West Midlands 


WHAT DOES COMMUNITY 
MEAN TO YOU? 


Sharing a meal with your neighbour? Passing 
on a skill? Tackling loneliness? Tell us your 
tips and inspiring stories for a chance to 
have them featured in Tesco magazine. 

Email tesco.mag@cedarcom.co.uk 



Day 1 of the Family Dinners meal plan - 
blooming lovely red lentil korma 

@deborah.walker.glasgow 



Chip shop fish pie recipe from 
@tescofood magazine. Was delicious! 

@gnewell_sw 



Banoffee... c- 

@kimtweakle65 


‘The Star Letter will be chosen from emails and post received; send 
entries to tesco.mag@cedarcom.co.uk or Tesco magazine, Cedar 
Communications, 85 Strand, London WC2R ODW. Letters may be edited 
for length and clarity. “Open to UK residents, 18+. Normal exclusions apply. 
Send your entry to arrive by 23:55 on 7 January 2020 for a chance to win 
one £50 giftcard to use in Tesco. You can buy Tesco products at any UK 
Tesco store with your giftcard. It’s also redeemable at tesco.com where 
the giftcard payment option is available at the online checkout. Giftcards 
cannot be exchanged for cash/credit. The card and balance will expire 
five years after last use or by 7 January 2025. Making a purchase refreshes 
the five-year expiry period. Giftcards are valuable and should be treated 
like cash; if lost, they cannot be replaced. Damaged, altered or cancelled 
cards will not be accepted. 



OGIVE ME MORE 


Visit tesco.com/realfood or our 

social channels for more recipes, 
step-by-steps and video tutorials. 

For enquiries relating to Tesco, please contact 
Tesco Customer Services on 0800 505555 or 
email customer.service@tesco.co.uk 
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-* Best buys yt - 

The 12 stars of 
Christmas 

Tesco’s Martyn Lee shares his pick of the best things 
to fill your basket with this festive season 



MARTYN’S KITCHEN SECRETS... 


Nothing makes me happier 
than smiling faces around the 
table, so Christmas is pretty 
much the perfect time for me. 

I keep space in my oven free 
for the all-important goose-fat 
roast potatoes. For the turkey, 

I always brine mine for 24 
hours with herbs and garlic 


before cooking. It keeps the 
meat delightfully succulent. 
After cooking you can finish it 
off quickly on the barbecue - 
I love the subtle smokiness you 
get, and it also makes leftover 
turkey sandwiches incredibly 
Martyn Lee, Tesco executive' 
chef, product development 




k 

THE 

CHRISTMAS 

SANDWICHES 


One of the first signs 
that Christmas is on its 
way. Keep it classic or try 
the new vegan option 


Tesco Finest Turkey Feast 
Sandwich, £3 


Wicked Kitchen Vegan 
Festive Feast Wrap, £3 
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SHOPPING I IN STORE 



buttery topping. *’ 

* J t- V 
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our Tesco Finest salted caramel 
sauce to serve alongside 


Tescdf ifiest 
Cruifible Top 
Mince Pies 


MARTYNSAYS 

For an unusual but delicic 


»r an unusual but delicious foil 

itHo wFiiqV a little mien intn anc 


THE BASE 

Crisper and more biscuity 
than other mince pie 
pastry, this is th£ perfect >' 
foil to the ri^h mificement 


THE FILLING 

Mixed dried fruit tossed 
with seasonal spices and 
plumped with Cognac, 
brandy and port for an 
intense finish. 


THE TOPPING 

The rustic, all-butter 
crumble on top of these 
moreish mince pies g ives 
a fantastic crunch. 


% 

THE MINCE PIES 

Try this new twist on a 
classic festive favourite - 
boozy mincemeat covered 
with a crunchy crumble 
topping. Eat straight from 
the box, or heat in the oven 
and serve with a scoop of 
brandy butter. Yes please! 


6 pack 


(33p each) 
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THE TURKEY 

The Christmas classic! The Tesco Finest 
British Free-Range Bronze Turkey with Pork, 
Sage & Onion Stuffing 4-7kg, £40-70 (£10/kg), 
finished with a dry-cured smoked streaky 
bacon lattice and fragrant bouquet garni, is 
ready to cook. The stuffing is gluten-free too. 



5k 

THE VEGGIE 
HERO 

Spiced winter veg 
wrapped in crisp 
filo pastry: the 
Tesco Finest 
Butternut Squash, 
Mushroom & 
Chestnut Wreath 
400g, £4.50 
(£1.13/I00g), is the 
perfect vegan main 
for two, or a great 
side for more. 



THE PIGS IN 
BLANKETS 

The must-have Christmas Day 
accompaniment - just pick 
your favourite 


12 Chicks in 
Blankets 222g, £2 

(90p/100g): 
seasoned chicken 
sausages wrapped 
with smoked 
streaky bacon 


Tesco Finest 
Stuffing Wreath 
with Pigs in 
Blankets & 
Cranberry 
Compote 534g, 
£5 (94p/100g) 


Tesco Plant 
Chef Pigless 
Blankets 
245g, £2 

(82p/100g): 

meat-free 
Cumberland- 
style bangers 
wrapped in 
puff pastry 


MARTYN SAYS 
%he wreath makes a great 
centrepiece: the delicious 
herby stuffing with pigs in 
blankets is just heavenly 
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SHOPPING I IN STORE 



THE ROAST 

Feeding a crowd? Try the new Turkey, 
Gammon & Beef Roasting Trio 1.62kg, £15 

(£9.26/kg). These succulent slow-cooked 
joints can be finished together in the oven 
in just 45 minutes. They’re all boneless 
too, for easy carving at the table. 


GAMMON 

An unsmoked joint 
coated with a sweet 
sticky maple and 
bourbon glaze. 


TURKEY 

This boneless turkey 
breast joint is pre-basted 
and coated with herbs 
for a fresh flavour and 
juicy finish. 


Succulent chuck eye 
beef comes with a 
rich gravy to serve 
alongside your meal. 


•"■I 


MARTYN S4*S 


Variety is expected in our 
house, and this# ideal for 
upping the choice and 
allowing everyone to 
curate their perfect plat® 
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Yoghurt 

a strawberry layer 




Delicious yoghurt 
on fruit compote 






SHOPPING I IN STORE 



THE PUDDING 

The Tesco Finest 4-pack Christmas 
Tree Chocolate Pots, £8 (£2 each), have 
layers of black cherry compote, Belgian 
chocolate mousse and cookie crumb 
inside an edible chocolate pot. Each is 
finished with a chocolate tree and 
silver glitter for extra festive sparkle. 



THE WINTER 
■ WARMER 

A festive classic without 
the hassle! Infused with 
cinnamon, cloves and 
citrus, just warm Mulled 
Wine 75cl, £3.50*, over 
a gentle heat, then ladle 
into glasses. 



Blue Stilton Truckle 
lOOg, £1 


Baking Camembert with 
Caramelised Onion and 
Balsamic Herb Chutney 
290g, £3 (£1.03/100g) 


Cheddar and Red 
Leicester with 
Lemon Chilli Star 
250g, £2.50 , 

(£1/100g) 



THE CHEESE 


Lay on an after-dinner cheeseboard 
with minimal fuss. Try the star with 
layers of Cheddar, and lemon- and 
chilli-flavoured Red Leicester for 
extra fun. And who can resist dunking 
bread into a baked Camembert, 
especially when it’s topped with 
caramelised onion and balsamic 
glaze? Pass the biscuits! 


MARTYN SAYS 

When choosing cheese, 
double up on family 
favourites (blue for me!), 
but make sure you’ve got 
a variety of strengths and 
textures too 


‘Price excludes Scotland drinkaware.CO.uk for the facts 
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SHOPPING I IN STORE 



Tesco Finest 
10 Prawn Roses 
180g, £5 

(£2.78/100g) 


4 * 


12 Brussels 
Sprouts Bites 
& Cranberry 
Dip 260g, £3 

(£1.15/100g) 
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THE PARTY FOOD 


With 3 for 2 across the whole range 
of Tesco party food, you’ll be spoiled 
for choice! Mix and match between 
the everyday and Finest ranges - 
both have a variety of vegetarian, 
vegan and gluten-free options, and all 
cook at the same oven temperature, 
for extra-easy entertaining. To really 
get the party started, pop open a 
bottle of fizz too! 


MARTYN SAYS 

Straight-to-oven with easy- 
to-follow timings, our party 
food range is developed 
with busy days in mind, 
for more time to enjoy! 



THE FAMILY FU 


Kids will love these adorable 
treats! The Elf Fairy Cake Kit 
395g, £2.75 (70p/100g), is perfect 
for festive family baking, while 
the cute stawberry-flavoured 
Pig in a Blanket Chocolate 
Hollow 200g, £3.50 (£1.75/100g), 
makes a great stocking^fita* 



THE SHOWSTOPPER 


Chocolate and orange sponge, clementine 
jam and chocolate ganache: the Tesco 
Finest Belgian Chocolate & Clementine 
Cake, £12, is sure to bring the wow-factor! 
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SHOPPING I FOOD TO ORDER 


- Christmas planning - 


Make hosting a breeze... 

...with the help of our Festive Food to Order service 




In store 


1 

Pick up a Festive Food to 
Order guide in store* to browse 
at home. 

2 

Order at the ordering point in 
store* between 6 November 
and 15 December. Choose a 
collection date and time 
(22-24 December). 

3 

Pay your £10 deposit using 
cash, credit or debit card. Be 
sure to keep your receipt safe. 


Online 


1 

Visit tesco.com/festive-food 

and browse the range available 
this year. 

2 

Book your slot for home 
delivery or Click+Collect. 
Orders can be placed from 
27 November** until 
14 December. 

3 

Add your Festive Food to Order 
items to your basket with your 
regular online shop. Online 
orders will be delivered or can 
be collected between 20 and 
23 December***. 
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MADE WITH 

SCOTTISH 

CHEDDAR 
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With the creamy, tangy taste 
of Seriously Spreadable 


THERE’S CHEESE SPREAD, THEN THERE’S 

SERIOUSLY. 


Selected stores only, subject to availability. 


REAL 

CHEDDAR 

SpkefflUk 
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STUNNINGLY SPICY 
LAMB BURGERS 



Just one of many deliciously simple lamb recipes that 
will floor you with flavour any day of the week. 


Serves 4 Prep time: 15 mins, plus chilling time Cook time: 16 mins 

INGREDIENTS 

For the burgers: 

500g lamb mince 

2 garlic cloves, peeled and finely chopped 

1 x 2.5cm piece fresh root ginger, peeled and finely chopped 

1-2 small green chillies, deseeded and finely chopped 

2 teaspoons ground cumin 

3 tablespoons garam masala or medium curry powder 

For the pea and tomato relish: 

lOOg fresh or frozen peas, (thawed if using frozen) mashed 

4 medium tomatoes, roughly chopped 

Large handful freshly chopped coriander 

To serve: 

4 burger buns 

Salad leaves 

METHOD 

1. In a large bowl, mix all the burger ingredients together. Season. 
Using slightly damp hands, shape the mixture into four 5cm 
burgers. Cover and chill for 20 minutes. 

2. Meanwhile, prepare the pea and tomato relish: in a small bowl, 
mix all the ingredients together, season to taste and set aside. 

3. Cook the burgers under a preheated moderate grill or on a 
prepared BBQ for 6-8 minutes on each side until thoroughly 
cooked and meat juices run clear. 

4. Serve in burger buns with salad leaves, a spoonful of the relish 
and selection of accompaniments of your choice. 


LAMB 

HITS YOU IN THE 

CHQPS 

Find more knockout recipes at 

simplylamb.co.uk 





' i 






k W m :>3L 

X; •,/ 





■ k-* 


Make it go further 


Get more out of your fizz budget 
with these crowd-pleaser cocktails 


Serves 10 ^ df gf Takes 5 mins 
Cost per serve £1 


Mix 70ml gin, 75ml Tesco Finest 
Strawberry and Raspberry Cordial 

and the juice of 2 limes in a jug. 
Divide between 10 flutes along with 
75cl prosecco. Top up with soda 
water and garnish with 150g 

frozen raspberries. , 

Each serving contains 1 


of the reference intake. See page 144. 
Carbohydrate 7g Protein Og Fibre 1 g 


Serves 10 ^ DF gf Takes 5 mins 
Cost per serve 77p 


Dip the rims of 10 coupe glasses 
in water, then in 30g desiccated 
coconut to frost. Divide 350ml 
pineapple juice between the 
glasses and top up with 75cl 
prosecco to serve. 

Each serving contains 


of the reference intake. See page 144. 
Carbohydrate 8g Protein 1 g Fibre Og 


Serves 10 ^ DF gf Takes 5 mins 
Cost per serve 95p 


Pour 70ml vodka, 75cl prosecco, 
350ml ginger beer or ginger ale, 

the juice of 2 limes and some ice 
into a large jug; mix well. Divide 
between 10 tumblers. Garnish with 
lime slices and mint to serve. 


Each serving contains 


of the reference intake. See page 144. 
Carbohydrate 9g Protein Og Fibre Og 


| Energy [ 

Fat 

Saturates 

Sugars 

Salt | 

1 363kJ 

1 87kcal 

og 

og 

7g 

O.lgl 

L 4% 1 

. o% . 

. o% . 

. 7% 

2% J 


| Energy 

Fat 

Saturates 

Sugars 

Salt | 

1 380kJ 

1 91 kcal 

2g 

2g 

8g 

O.Ogl 

|5% . 

.3% . 

8o/o^ 

9% . 

. 0% 1 


| Energy 

Fat 

Saturates 

Sugars 

Salt | 

1 388kJ 

1 93kcal 

Og 

og 

9g 

O.Ogl 

1 5% 

. 0% 

. 0% 


. 0% 1 
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FOOD I PARTY 



Easiest-ever cocktails 


Give the classic Mojito a makeover 
with this marmalade version 


MARMALADE MOJITO 

Serves 8 # df ® 

Takes 10 mins 
Cost per serve £1 

In a very large jug (or 2 
smaller ones), whisk 8 tbsp 
marmalade, the juice of 
6 limes and 280ml dark rum 
until the marmalade dissolves 
Add lltr soda water and s tir 


together. Divide 60g mint ft 
sprigs between 8 glasses, 
then add ice and some lime 
slices. Pour in the rum 
mixture to serve. * 

Each serving contains 


(Energy 

Fat 

Saturates 

Sugars 

Salt | 

1 492kJ 

1118kcal 

Og 

Og 

7g 

o.ig 1 

L 6 %^ 

0»/. 

.0“/. 

8»/. 

j%j 


of the reference intake. See page 144. 
Carbohydrate 9g Protein Og Fibre Og 


WE USED... 

m - ^1 

Bonne Maman Bitter 
Orange Marmalade 
7^ 370g, £2.50 (68p/100g), 
has an intensely 
M vibrant citrus flavour 
that’s perfect for 
making this cocktail. 


ADVERTISEMENT PROMOTION 


drinkaware.CD.uk fnr the fact* 
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FOOD I PARTY 



Not all parties call for canapes 
a tart is an easy, make-ahead 
option that’ll fill up your guests, 


CRANBERRY & GOAT’S 
CHEESE TART 


butter, for greasing 
375g pack ready-rolled lighter 
shortcrust pastry 
5 eggs 

275ml whole milk 
100ml single cream 
12 sage leaves, 5 finely chopped 
3 tbsp cranberry sauce 
200g cranberries (defrosted if frozen*) 
150g Chavroux goat’s cheese log, 
sliced into rounds 


1 Preheat the oven to gas 6, 200°C, 
fan 180°C. Grease and line the base 
of a 28cm fluted loose-bottomed 
tart tin with nonstick baking paper. 

2 Use the pastry to line the tin, 
pressing into the edges; trim. Prick 
the base all over with a fork. Cover 
with baking paper, pressing it in to 
hold the pastry in place, then fill 
with baking beans. Blind-bake for 
15 mins. Remove the beans and 
paper and bake for 5 mins more 
until sandy to the touch. 

3 To make the filling, whisk the eggs, 
milk, cream and most of the 
chopped sage to combine; season. 

4 Reduce the oven to gas 3,170°C, 
fan 150°C. Spread the cranberry 
sauce over the pastry base, then 
top with the cranberries. Pour in 
the filling, then top with the goat’s 
cheese and remaining chopped 
sage. Bake for 40-45 mins until just 
set, adding the whole sage leaves 
for the last 10 mins. Cool for 

5-10 mins, then serve. Will keep in 
a sealed container for up to 3 days. 

Each serving contains 


' d Y centrepie ce 


Don't have much room? No problem 


IF YOU DON’T HAVE A BIG 
DINING TABLE, save space by 
using a sideboard or kitchen 
worktop as a buffet station 
where you can lay out the 
food. This frees up the table 
for extra places, and means 
you’re not leaning over each 
other to help yourself to food 


IF YOU’RE CATERING FOR 
KIDS, why not set up a 
Christmas picnic area for 
them? Simply put out a 
blanket - under the tree 
is especially magical if you 
have space - and let them 
sit and eat together. 


SET UP A DRINKS STATION out 

of the kitchen so guests don’t 
need to keep coming in while 
you’re cooking. 


of the reference intake. See pag&T 
Carbohydrate 17g Protein 9g Fibre 


Fat 

Saturates 

Sugars 

Salt | 

1 I6g 

8g 

5g 

0.5g 1 

, 23% 

Ui»/. 

.5*. 

1 9%J 


’Drain defrosted cranberries before use 







Nothing beats the 
rich flavour and 



grainy texture of 
Parmigiano Reggiano, 
the only Parmesan. 


www.castelligroup.com 


PARMIGIANO 

REGGIANO 







FOOD I PARTY 



Make it, fake it 


Mince pies are a Christmas party staple, but 
will you go for buttery Tesco Finest pies or a 
fresh-from-the-oven effort? 


HOMEMADE MINCE PIES 

Makes 12 ^ df # Takes 30 mins 
Cost per serve lip 

Preheat the oven to gas 6, 200°C, 
fan 180°C. Grease a 12-hole muffin 
tin. Roll out a 500g block 
shortcrust pastry to 3mm thick. 
Stamp out 12 x 10cm rounds and 
gently press into the holes of the 
tin. Stamp out 12 x 7cm rounds 
for the lids and set aside. Add 


1 heaped tbsp mincemeat to each 
pastry base. Brush the edges with 
a little beaten egg, then top each 
with a lid and press to seal. Prick 
the lids with a fork. Lightly brush 
with egg and sprinkle over 1 tbsp 
sugar. Bake for 15-20 mins. 

Each mince pie contains 


| Energy 

Fat 

Saturates 

Sugars 

Salt | 

1 972kJ 
233kcal 

15g 

6g 

5g 

0.2g 1 

fl2% 

2-1% 

31%. 

,6“/. 

1 4%J 


of the reference intake. See page 144. 
Carbohydrate 22g Protein 3g Fibre 1 g 


FAKE IT 



4 GENIUS INGREDIENTS.. 

TO MAKE READY-MADE 
LOOK HOMEMADE 

CITRUS ZEST 

This is great for bringing colour, 
flavour and a burst of freshness to all 
kinds of dishes. Add depth to shop- 
bought dips like guacamole (lime), 
spiced houmous (orange) or tzatziki 
(lemon). Grate clementine zest into 
cranberry sauce, or orange zest into 
whipped cream or brandy butter to 
liven up Christmas pud. 


Add a splash to cranberry sauce or 
gravy, or stir into mulled wine 
for an extra punch. 


Sprinkle over dips, salads, steamed 
veg and pre-made desserts to add 
a jewel-like finish. 


Scatter dill over fish-based canapes 
or smoked salmon starters, or 
garnish antipasti platters with basil. 
Try sprucing up sparkling water with 
thyme sprigs and lemon slices. 
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JUST AS IRRESISTIBLE 


Compared to regular milk chocolate 


"Compared to regular drinking chocolate 




napes 




rnBmm 


FOOD I PARTY 


3 RULES 


FOR STRESS-FREE PARTY FOOD 


SAFETY-FIRST To keep love limited-edition Tesco 

food fresh (and cater for Finest Ham with Spiced 
late arrivals), put it out in Cola Glaze Crisps 150g, 
stages, storing in the fridge £1 (67p/100g). 
until you’re ready to serve. 

The same goes for drinks - KEEP IT SIMPLE As a 
mix up sharing cocktails in general rule, aim for 
jugs (try our recipe on p23) 12 canapes per guest 

and put out as needed. over a four-hour party - 

more if it’s at lunch or 

Nobody expects dinner time. For sit-down 
you .to make everything. meals, consider cold 
Stock up on crisps, nuts starters and make-ahead 
and dipi to serve with desserts so you’re not 
hortiemade canapes. We stuck in the kitchen. 





FOOD I PARTY 


SMOKED SALMON 

SMOKED SALMON & 
BEETROOT BITES 

Makes 24 Prep 10 mins 
Cost per serve 25p 

Toast 6 potato cakes, then slice 
diagonally into quarters to give 
24 small triangles. Slice 2 steamed 
beetroots from a 300g pack into 
6 thin rounds each, then halve. Slice 
a 120g pack smoked salmon into 
24 small pieces. In a small bowl, mix 
120g soft cheese with a little black 
pepper. Roughly chop 5g fresh dill 
and transfer to a small bowl. 
Arrange everything on a platter. 

To assemble Spread the potato 
cakes with soft cheese, then top 
with beetroot, salmon and dill. 

Each canape contains 


[Energy 

Fat 

Saturates 

Sugars 

Salt | 

1 163kJ 

1 39kcal 

ig 

ig 

2g 

0.3g 1 

\2v„ 

2"/o 

3%J 

2»/^ 

^4%J 


of the reference intake. See page 144. 
Carbohydrate 5g Protein 2g Fibre Og 
High in protein; source of vitamin B12 

WASABI SALMON ROUNDS 


Makes 24 df Prep 5 mins 
Cost per serve 18p 

Slice 24 x 5mm rounds from a 
cucumber and place on a serving 
platter. In a bowl, mix a roughly 
chopped 120g pack smoked 
salmon with Vi tsp wasabi paste 
and 1 tsp dark soy sauce. Finely 
shred 2 spring onions and place 
in a small dish. 

To assemble Spoon a little of the 
smoked salmon mixture onto a 
cucumber round and top with 
spring onion. 

Each canape contains 


[Energy 

Fat 

Saturates 

Sugars 

Salt | 

1 50 kJ 
[ 12kcal 

ig 

<ig 

Og 

0.2g 

u*- 

j o/ %, 


A 

3% J 


of the reference intake. See page 144. 
Carbohydrate Og Protein 1g Fibre Og 
High in protein; source of vitamin B12 


BRIE 

CHEESEBOARD OATCAKE,S -J 

Makes 24 V Prep 5 mins 
Cost per serve 25p 

Slice 200g Brie into 24 small pieces 
and put on a serving platter with 24 
oatcakes. Cut 6 figs into 4 slices 
each and add to the platter with 2 
thyme sprigs, snipped into 24. Put 
75g red onion chutney in a bowl. 
To assemble Top each oatcake with 
a piece of Brie, a dollop of chutney, 
a fig slice and a little thyme. 

Each canape contains 


[Energy 

~ Fat ^ 

Saturates 

Sugars 

Salt | 

1 421 kJ 

110Okcal 

4g 

2g 

8g 

0.3g 1 

|5%J 

5 %^ 

,9%] 

^ 8% J 



of the reference intake. See page 144. 
Carbohydrate 14g Protein 3g Fibre 2g 
High in fibre; source of calcium; source 
of phosphorus; source of iron 


BRIE CHICORY CUPS , X- ' 

. 

Makes 24 V gf p re p 5 mins 
Cost per serve 29p 

Pull apart 2 chicory heads to give 
24 small leaves. Place on a serving 
board with 200g Brie, sliced into 
24 pieces, and a bottle of clear 
honey. Chop 24 toasted pecan 
halves and put in a bowl with 175g 
chopped dried cranberries. 

To assemble Put a piece of Brie 
into a chicory leaf, sprinkle over 
the pecan-cranberry mix and 
drizzle with honey. 

Each canape contains 


[Energy 

~ Fat ~ 

Saturates 

Sugars 

Salt | 

1 318kJ 
| 78kcal 

4g 

ig 

9g 

o.igl 

L«*- 

6»/. 





of the reference intake. See page 144. 
Carbohydrate 9g Protein 2g Fibre 1 g 


COCKTAIL SAUSAGES 

HAWAIIAN SKEWERS 

Makes 18 Prep 25 mins 
Cost per serve 27p 

Cook a 270g pack Tesco Finest 18 pork 
cocktail sausages to pack instructions, 
drizzling with 2 tbsp clear honey for 
the final 5 mins; transfer to a bowl. 

Put a 270g pack pineapple chunks in a 
bowl. Finely slice 1 red chilli and pick 
the leaves from 5g coriander; tip into 
separate small bowls. 

- To asse Use the cocktail sticks 
x to skewer the sausages, pineapple, 
chilli and a coriander leaf. 

Each canape contains 


Energy 

314kJ 

75kcal 

Fat 

5g 

Saturates 

2g 

Sugars 

3g 

Salt 

0.4g 


7% 


J3%^ 

JS%^ 


of the reference intake. See page 144. 
Carbohydrate 4g Protein 4g Fibre 1 g 
High in protein; source of vitamin B12 

SAGE & -■APPLE- CR'OSTINl , 


Makes 18 df prep 25 mins 
Cost per serve 21 p 

Cook a 270g pack Tesco Finest 18 pork 
cocktail sausages to pack instructions. 
Put 18 slices of baguette in the oven on 
a tray for the final 8 mins. Transfer to 
separate plates. Meanwhile, heat 1 tbsp 
olive oil in a frying pan over a high 
heat. Once hot, add 18 sage leaves and 
fry for 1 min or until crisp. Transfer t 
bowl. Put 200g apple sauce in a bowl. 
To assem Spoon a little apple 
sauce onto a baguette slice and top 
with a sausage and fried sage leaf. 

Each canape contains 



W Energy 

Fat ~ 

Saturates 

Sugars 

Salt | 

1 352kJ 

1 84kcal 

3g 

ig 

4g 

0.3g h 

1 4% . 

5% 


4%^ 

[4%J- 


of the reference intake. See page 144. 
Carbohydrate lOg Protein 3g Fibre 1g 
Source of protein 




Christmas Gold 
& Silver Stars ★* * 

Napkins 20-pack, 

0 (8p each) ^ 
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Healthy diets can be acidic, 
which can weaken your enamel 




Strengthen your enamel so 

THE YELLOW INSIDE 


Your enamel is your tooth’s white outer armour. 
An acidic diet can weaken the enamel and over 
time make it look translucent, revealing the pale 
yellow dentine underneath. 

Protects against the effects of acid wear. 
Strengthens and re-hardens enamel. 



For strong healthy white teeth. 


Available from 6th November 2019 -17th December 2019. Normal price £4. 

Trade marks are owned by or licensed to the GSK group of companies. CHGBI/CHPRO/0072/19 


Available at TESCO 









ALL I WANT FORCHRJSTMAS' 


Prizes 

every hour 








tKi^i&.agopd. 

- 1 chdiCefoiia/ 
starter Pn - 
Christmas Day 


' ~Z < - \ 


Juicy and sweet 
easy-peelers 

Need to know Don’t throw 
away the peel: add to mulled 
wine for extra citrus flavour. 

SMOKED SALMON & 
CLEMENTINE SALAD 


Serves 6 as a starter (3 
Takes 15 mins 
Cost per serve £1.89 


6 clementines, 2 zested and juiced, 

4 peeled and sliced into rounds 

1 tbsp cider vinegar 
Vi tbsp Dijon mustard 

4 tbsp extra-virgin olive oil 
lOg fresh dill, finely chopped 

2 x 200g packs fennel, trimmed and 
, very thinly sliced, fronds reserved 

120g radishes, finely sliced 
60g pack rocket 

. 240g pack smoked salmon, cut into 
long strips 

’ 11 Put the clementine zest and juice in 

a large bowl and whisk in the vinegar,' 
. - mustard, oil.a'nd most of the dill. Add 
the fennel'and radishes; season. ^ 

; '2 Addfhe rocket, toss well-,- then 
divide-between-6 plates. Top with" 
the clementine rOund$ ; and salmon 
' Dffzzje over, any-dressing-left in. the, 
bowl, then scatter with the fennel . 
fronds and remaining dill to serve. 

Each serving contains. - : 


Energy 

Fat 

Saturates 

Sugars 

Salt 

737kJ 

177kcal 

12g 

2g 

6g 

1.6g 

^9%^ 

lr7%J 


1^7%J 

[27% J 


of the reference intake. See page 144. 
Carbohydrate8g Protein lOg Fibrejg 
1 of your 5-a-day; high in protein; source 
of vitamin B12; source of vitamin G 


- '• / 


^ December harvest t k- 


IN SEASON 


Brilliant new ways to cook with 
your favourite winter produce 


Clementines 

















1 garlic clove, crushed 
lOg fresh thyme, leaves picked 
180g pack peeled baby sprouts, 
shredded 

lOOg Tesco Finest bacon lardons 
1 tbsp milk 

20g chopped walnut pieces 


clear. Lightly brush the border with 
the milk. Transfer the tart (still on 
the paper) to the hot baking sheet 
and cook for 25 mins or until the 
sprouts are tender and lightly 
golden and the pastry is puffed 
and deep golden. Scatter over 
the walnuts for the last 3 mins of 
cooking. Leave to cool for a few 
mins, then scatter with the 
remaining thyme and a little 
black pepper. 


Brussels sprouts 


COOK’S 


A versatile mini brassica 


Need to know Avoid cutting 
crosses in sprouts before 
cooking: it makes them soggy. 


A perfect 
rnadeTto- 
share dishifbr 
a Boxing Day 
t VIbuffet 


1 Preheat the oven to gas 6, 200°C, 
fan 180°C, and put a baking sheet 
inside to heat up. Unroll the pastry, 
keeping it on the paper, and score 
a 1cm border with a knife. 

2 Mix the creme fraTche, garlic and 
most of the thyme with some 
seasoning, then spread to cover the 
pastry, keeping inside the border. 

3 Scatter over the sprouts and 
bacon lardons, leaving the border 


SHREDDED SPROUT 
& BACON TART 


Serves 6 
Takes 40 mins 
Cost per serve 74p 


Each serving contains 


375g pack lighter ready-rolled 
puff pastry 

75g 50% less fat creme fraTche 


of the reference intake. See page 144. 
Carbohydrate 35g Protein 10g Fibre 3g 


34 For more Brussels sprout recipes, visit tesco.com/realfood 


Energy 

1408kJ 

337kcal 

Fat 

I7g 

Saturates 

8g 

Sugars 

4g 

Salt 

i.ig 

i 17% J 

125%J 

138%J 

. 4% . 

Li 8% J 













FOOD I SEASONAL STARS 



Parsnips 


‘Parsnips are at their sweetest in winter. To eat them r< 
cut out the woody core, then peel and finely grate into 
a slaw with carrots and beets. Great in festive sarnies.’ 


Sweet and earthy 


Need to know Scrub small 
parsnips instead of peeling. 

PARSNIP ROSTI WITH BAKED 
EGGS & SPINACH 

Serves 6 ©@ 

Takes 1 hr 15 mins plus cooling 
Cost per serve 52p 

4 parsnips, peeled if large 

1 large Maris Piper potato, peeled 

2 tbsp olive oil, plus 2 tsp for greasing 
50g grated pecorino 

1 lemon, zested, plus 2 tsp juice 
6 eggs 
60g spinach 

1 Boil the parsnips and potato for 
10 mins. Drain and leave to steam 
until cool enough to handle. 

2 Preheat the oven to gas 6, 200°C, 
fan 180°C. Coarsely grate the potato 
and parsnips, discarding any woody 
cores. Tip into a bowl and mix with 

1 tbsp oil, the cheese, lemon zest 
arid some seasoning. Line a large, 
shallow baking tray with baking paper 
and lightly brush over 2 tsp oil. 

3 Tip the parsnip mix onto X he tray 
and spread out into an even layer. 
Bake for 35-40 mins until crisp. 

4 Meanwhile, whisk the lemon juice 
with 1 tbsp oil; season. When the 
rosti is crisp, crack over the eggs, 
bake for 8-10 mins until the whites 
are set and the yolks are cooked. 

5 Toss the spinach in the lemony oil 
and serve with the rosti'. 

Each serving contains 


Energy 

Fat 

Saturates 

Sugars 

Salt 

997kJ 

238kcal 

15g 

4g 

5g 

I.Og 

l 12%] 

i 21 % J 

121 %. 

.6% 

i 17% J 


of the reference intake. See page 144. 
Carbohydrate 17g Protein 12g Fibre 5g 
1 of your 5-a-day; high in folate 


For more parsnip recipes, visit tesco.com/realfood 35 






















FOOD I SEASONAL STARS 



Pomegranates 


Bursting with freshness 


Need to know To remove the 
seeds, cut off the top, then cut 
down the sides and pull open 
the flesh. Tap the skin firmly 
with a wooden spoon. 


POMEGRANATE MESS POTS 


Serves 6 0© 
Takes 10 mins 
Cost per serve 59p 


300ml pot whipping cream 
2 tsp vanilla extract 

2 balls stem ginger, finely chopped, 
plus 1 tbsp syrup from the jar 

1 tbsp icing sugar, plus extra for dusting 
1 tsp ground cinnamon, plus a pinch 
6 meringue nests, broken into pieces 
80g pomegranate seeds 

3 mint sprigs, leaves picked and 
shredded 

1 Whisk the cream, vanilla, ginger 
syrup, sugar and 1 tsp cinnamon in 
a large bowl until thickened and just 


holding peaks. Gently fold in the 
meringue and two-thirds of the 
pomegranate seeds, chopped 
ginger and mint until just mixed. 

2 Spoon into 6 small glasses, then 
top with the remaining ginger, 
pomegranate seeds and mint. 
Decorate with a dusting of icing 
sugar mixed with a pinch of 
cinnamon to serve. 

Each serving contains 


Energy 

Fat 

Saturates 

Sugars 

Salt 

1120kJ 
270kcal 

20g 

13g 

20g 

O.lg 

[A4%J 

129%) 

[63%, 

[22%) 

[2%J 


of the reference intake. See page 144. 
Carbohydrate 20g Protein 2g Fibre Og 


USE IT UP 


MERINGUE NESTS 




Fill leftover nests with lemon 
curd, whipped cream and 
blueberries for an instant treat. 


36 For more pomegranate recipes, visit tesco.com/realfood 





















GODIVA 


Belgium 1926 


EXPERIENCE ARTISTRY 
IN CHOCOLATE 



With a heritage dating back to 1926, Godiva is a Belgian chocolatier known worldwide for 
producing indulgent gourmet chocolate and irresistibly delicious treats. 



From smooth caramels and nutty pralines to rich truffles and velvety ganache, only the finest ingredients 


go into our time-tested creations to delight and indulge the senses. 



Recreated as individually wrapped 
chocolates and tablets. Each treat is 
beautifully crafted in the shape of 
the iconic chocolate and layered with 
sumptuous fillings that melt in 
the mouth. 


Slow down and indulge in a sumptuous 
chocolate experience. Deliciously dark 
and smooth milk chocolate infusions are 
inspired by the ranges in our boutique 
stores. With such decadent flavours now 
adorning the shelves, which one will you 
surrender to? 


Treat someone special to an exclusive 
selection of the finest Belgian chocolates, 
crafted by Godiva’s Chef Chocolatiers. 
Each piece is expertly crafted to reveal a 
mouth-watering bite of white, milk or dark 
chocolate, perfect for an extra-special 
gift or an after-dinner treat. 



GODIVA 


GODIVA 


—^GODIVA 


GODIVA 


ALL OF YOUR SENSES LIKE NEVER BEFORE 


GODIVA 


GODIVA 































STRIKE IT LUCKY 


every DAY 


Text to Win 


Text cadbury2, 
your full name & postcode 
to 60110 

by 11:59pm on 04.12.19 
texts charged at your standard rate 


Premier 
_y League 


No purchase necessary 


Only at TESCO 


UK 18+ only. Promotional Period: 13.11.19 - 04.12.19 (daily opening time 00:01, daily closing time 23:59). Normal exclusions apply. 

1 daily winner wins £1,000.1 entry per person per day. Max 1 prize per person. 22 prizes in total. T&Cs apply and can be found at 
https://tesco.com/tesco-competitions/. Promoter: Tesco Stores Ltd. 












^ Each seh/ing L (4 dates) contains 


Energy 

850kJ 

201kcal 


^ 1 of the reference intake. See page 144. 
Carbohydrate 34g Protein 4g Fibre 4g 
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FOODJJE^QNAL_STARS 




Dates 


A sticky, toffee flavour 

Need to know Use a small, 
sharp knife to remove the pits. 

STUFFED DATES WITH GOAT’S 
CHEESE & ALMONDS 

Serves 8 as a nibble (makes 32) 

Takes 15 mins 
Cost per serve 76p 

2 tbsp clear honey 
5g fresh thyme, leaves picked 
400g pack Tesco Finest Medjool and 
Zamli Dates 
32 blanched almonds 
lOOg soft goat’s cheese 

1 Heat the honey and most of the 
thyme leaves in a small pan until 
warm. Add a pinch of salt; set aside 
while you prepare the dates. 

2 Use a small knife to cut a slit 

lengthways into the side of e'achT 
date. Remove the stone gnd replace 1 , 
with a blanched almond. Spread 
some of the goat’s cheese into the 
gap, then sit, cheese-side up, on a 
’platter. Drizzle over the honey and 
scatter with a few more thyme „ 
leaves to serve. '*■ r '0j 

"v "* -1*. ■“ r j' - - "V- ' - t £ r 















Celebrate the festive season with 
your favourite cheeses from Castello' 


S 





RECIPE ANNA O’SHEA PHOTOGRAPHY KRIS KIRKHAM FOOD STYLING JENNA LEITER PROP STYLING MORAG FARQUHAR 


FOOD I SEASONAL STARS 


iX 


-X 


Fireside treats - 


I - ^ JT 

The night 
before Christmas 



The^wrapping’s done, dinner prep is in hand 
Sit back, relax and enjoy this simple yet 
delicious traditional snack 


Roasted 
chestnuts with 
sugar & spice salt 


Serves 6 ^ df gf 
T akes 40 mins 
Cost per serve 46p 


Preheat the oven to gas 6, 200°C, 
fan 180°C. Take 350g chestnuts and, 
with a sharp knife, carefully make a 
cross in the top of each nut, cutting 
into the shell but not all the way 
through. Transfer to a roasting 
tin, cross-side up, and roast for 
25-30 mins until the shell starts 
to peel away from the nut inside. 
Meanwhile, mix !4 tbsp sea salt 
flakes, 2 tsp soft light brown sugar, 
Vi tsp ground cinnamon and V4 tsp 
mixed spice in a small bowl. Leave 
the nuts until just cool enough to 
handle, then peel away the shell 
and papery husk. Sprinkle over 
some spiced salt and serve with 
the rest to dip into. 

Each serving contains 


MM 


AJ Ifl 


For an authentic 
‘roasted’ 
appearance, 
finish under the 
grill for a few 
minutes 


of the reference intake. See page 144. 
Carbohydrate 15g Protein 1g Fibre 2g 
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A WIN A PARTY ON " 

FERRtRO EVERY DAY 



Text to Win 

Text Rocher2, 
your full name & postcode 
to 60110 

by 11.59pm 10.12.19 

texts charged at your standard rate 


...AND A 96 
PIECE FERRERO 
ROCHER 
PYRAMID 

No purchase necessary 


Only at TESCO 


Closes 11:59pm 10.12.2019. UK 18+ only. Normal exclusions apply. 21 winners randomly drawn each win £300 
Tesco Gift Card and Ferrero Rocher 96-piece pyramid. 1 entry per person. Text charged at standard rate. 
Terms and conditions at https://www.tesco.com/help/tesco-competitions/ Promoter: Tesco Stores Ltd. 





FOOD PF-ESTIV 


Christmas dinner 


The main event 


Whether you’re looking to keep it traditional or 
give it a twist, we’ve got Christmas lunch covered 




HEAD 


Make the stuffing 
and stuffing balls up 
to 1 day ahead 


DRINKS INSPIRATION 

For the perfect wine to drink 
with your turkey, plus lots of 
other suggestions for festive 
drinking, check out the Drinks 
Guide included with this issue. 
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I&M.W 1 


Serves 8 with leftovers i 
Takes 4 hrs 15 mins 
Cost per serve £2.09 


5kg oven-ready turkey 

75g butter, softened, plus 5g 

1 onion, finely chopped 

450g sausagemeat (or sausages with 

skins removed) 

150g fresh breadcrumbs 
30g pack fresh parsley, chopped 

1 egg, beaten 

3 lemons, 1 zested, 2 halved 

2 tsp olive oil 

Remove the turkey from the fridge 
1 hr before cooking. To make the 
stuffing, melt 5g butter in a 
saucepan over a low heat. Add the 
onion and cook for 5-10 mins until 
soft, then set aside to cool a little. 
Mix with the remaining ingredients 
(except the butter, lemon halves 
and oil) in a bowl. Set aside 200g 
for stuffing the bird, then roll the 
remainder into 12-15 balls. Set 
aside in the fridge until ready to 
cook. Preheat the oven to gas 4, 
180°C, fan 160°C. 

Spoon the reserved stuffing into 
the neck cavity, then secure the 
skin with a cocktail stick (remove 
before carving). 

Weigh the bird and calculate the 
cooking time at 20 mins per kg plus 
105 mins. Place the zested lemon 


inside the cavity. Tie the legs with 
kitchen string, then coat the legs 
and breasts with butter; season. 

Place a wire rack inside a 
flameproof roasting tin. Pour 125ml 
boiling water into the tin and place 
the turkey on the rack. Cover 
loosely with foil and roast for the 
calculated cooking time, basting 
3 times during cooking. When there 
are 30 mins left, remove the foil, 
arrange the lemon halves in the tin 
and increase the temperature to 
gas 6, 200°C, fan 180°C. 

Check that the turkey is cooked 
through - the juices should run 
clear when a skewer is inserted into 
the thickest part of the breast and 
legs, or a meat thermometer 
inserted into the thickest part of 
the leg (avoiding the bone) should 
read 75°C. If not, return to the oven 
for 15 mins, then retest. Transfer the 
turkey and lemons to a carving 
board, cover and rest for 30 mins. 

Meanwhile, increase the oven to 
gas 7, 220°C, fan 200°C. Brush the 
base of a shallow roasting tin with 
oil. Arrange the stuffing balls in the 
dish and drizzle over 2 tsp more oil. 
Bake for 25-30 mins until golden 
and cooked through. (For tips 
on using up your Christmas 
leftovers, turn to p80.) 

Each serving (12) contains 



of the reference intake. See page 144. 
Carbohydrate 12g Protein 71 g Fibre 2g 


TIME IT RIGHT 

Weigh the turkey after it's been stuffed. Allow 
20 mins per kg + 80 mins for a whole bird less 
than 5kg, and 20 mins per kg + 105 mins for a 
5-9kg whole bird, in a preheated oven at gas 4, 
180°C, fan 160°C. 

Remove a whole bird from the fridge 1 hr before 
cooking, as cooking from chilled will increase 
the cooking time. Smaller joints, such as legs and 
crowns, should be removed 30 mins before 
cooking. You’ll find serving size advice on packaging, 
but here’s a rough guide, along with approximate 
fridge defrosting times. 




3 WAYS TO... 

SWITCH 
UP YOUR 
STUFFING 

PESTO 

Toast 50g pine nuts 
in a small pan for 
3 mins. Cool, then 
roughly chop. Stir 
into the stuffing mix 
with 60g chopped 
basil and 50g grated 
Parmesan. 

CITRUS 

Stir the zest of 

1 orange and the 
chopped leaves from 

2 rosemary sprigs 
into the stuffing mix. 

PANCETTA & SAGE 

Wrap each stuffing 
ball with a rasher of 
smoked pancetta, 
enclosing a sage leaf 
in each, then place 
in the roasting tin 
seam-side down. 



Turkey 

size 

Defrosting 

time* 

Serves** 

2-2.9kg 

24-35 hrs 

4-6 

3-3.9kg 

36-47 hrs 

7 - 9 A 

4-5.9kg 

48-71 hrs 

9-14 * 

6-7.4kg 

72-89 hrs 

14-18 

7.5-10kg 

90-120 hrs 

18+ 


‘Based on 12 hrs per kg in the fridge 

“Based on whole birds and 125g meat per serving 


















[ Energy 

1412kJ 

336kcal 


FOOD I FESTIVE MAINS 


2 WAYS WITH 


ROAST POTATOES 


Serves 8 Takes 1 hr 


Preheat the oven to gas 4,180°C, 
fan 160°C. Boil 2.5kg Maris Piper 
potatoes (peeled and quartered) for 
4 mins. Drain and return to the pan. 
Replace the lid and gently shake. 

Heat 4 tbsp olive oil in a roasting 
tin in the oven for 5 mins, then tip 
in the potatoes; roast for 20 mins 
(you can do this for the final 20 mins 
of the turkey cooking time). Give 
the tin a shake, increase the heat 
to gas 7, 220°C, 200°C and cook for 
30 mins more or until golden. 


GARLIC BUTTER V gf 

Cost per serve 35p 
Cut 50g garlic butter into cubes. 
Dot over the roast potatoes and 
scatter over 10 small sage leaves. 
Roast for 5 mins until the butter 
has melted and the leaves are crisp. 


Each serving contains 


of the reference intake. See page 144. 
Carbohydrate 54g Protein 6g Fibre 5g 
Source of folate; source of vitamin B6 


LEMON & OREGANO ™ gf 

Cost per serve 35p 
Mix 1 tsp dried oregano and 
the zest of 1 lemon with a 
little sea salt. Scatter over 
the potatoes to serve. 


Each serving contains 


of the reference intake. See page 144. 
Carbohydrate 54g Protein 6g Fibre 5g 
Source of folate; source of vitamin B6 


| Energy 

11238kJ 
8 294kcal 

Fat 

7g 

Saturates 

ig 

Sugars 

2g 

Salt | 

0.2g 

^15%, 

J0%^ 

5% 


J3%j 


Fat 

Saturates 

Sugars 

12g 

4g 

2g 

J7%. 

20%. 

2%^ 
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Available at TESCO 
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TEAM GB 


PROUD PARTNER 


a TRIP to 1 

WHERE TEAM GB 
i HAVEWON i 

VGOLDy 




Text to Win 

Text GOLD2, 

your full name & postcode 
to 60110 

by 11:59pm on 31.12.19 
texts charged at your standard rate 



Only for TESCO 


No purchase necessary. Opens 30.10.19. Closes 11:59pm 31.12.19. UK 18+ only. Normal exclusions apply. 3x prizes. First winner randomly drawn wins a 7-night trip to Beijing, China. 
Includes return economy flights from London Heathrow to Beijing, 7 nights’ 4* accommodation and £1,000 spending money. Second winner drawn wins a 7-night trip to Sydney, Australia. 
Includes return economy flights from a London airport to Sydney, 7 nights’ 4* accommodation and £1,000 spending money. Third winner drawn wins a 7-night trip to Rio de Janeiro, 
Brazil. Includes return economy flights from a London airport to Rio de Janeiro, 7 nights’ 4* accommodation and £1,000 spending money. Prizes are for 2 adults (18+) each, and must be 
taken by 15.12.20, blackout periods apply. Prizes exclude domestic transfers, visas, meals and drinks. 1 entry per person. 

Terms and conditions at https://tesco.com/tesco-competitions/. Promoter: Tesco Stores Ltd. 




FOOD I FESTIVE MAINS 


Roasted roots 


3 WAYS TO, 


GARNISH 


SEEDS & PARSLEY v9 df gf 

Scatter with 60g mixed toasted 
seeds and 15g chopped fresh 
parsley to serve. 


Preheat the oven to gas 7, 

220°C, fan 200°C. Slightly crush 
6 unpeeled garlic cloves with 
the back of a knife. Put on a 
large baking tray with 500g each 
scrubbed and quartered carrots 
and parsnips; season. Toss with 
2 tbsp vegetable oil, then roast 
for 30-40 mins, turning once, 
until soft and golden. 

Each serving contains 


ROSEMARY & LEMON df gf 

Scatter with the zest of y% lemon 
and the chopped leaves from 
2 rosemary sprigs to serve. 


HAZELNUT & TARRAGON df gf 

Scatter with 60g chopped, toasted 
hazelnuts, a drizzle of extra-virgin 
olive oil and the chopped leaves 
from 2 tarragon sprigs to serve. 


of the reference intake. See page 144. 
Carbohydrate 13g Protein 2g Fibre 5g 
1 of your 5-a-day; source of fibre 


GREAT GRAVY 


Serves 8 Takes 20 mins 
Cost per serve 15p 


Serves 8 Takes 45 mins 
Cost per serve lip 


STEP 2 Whisk in 125ml dry white 
wine or port until smooth. Cook 
for 3 mins or until reduced by 
half, then stir in 600ml chicken 
stock. Bring to the boil, then 
simmer for 15 mins. 


STEP 1 Discard any excess fat 
from the turkey roasting tin, then 
put the remaining juices in a 
saucepan over a medium heat. 
Whisk in 2 tbsp plain flour and 
cook for 2-3 mins. 


STEP 3 Stir in 100ml single cream 
and any rested turkey juices, 
then season and heat through. 
















^ * f \ 

tfpOD I FESTIVE MAINS 


3 IDEAS FOR... 

SUPER SPROUTS 


Serves 8 Takes 15 mins 


Simmer 1kg trimmed Brussels 
sprouts in boiling water for 7 mins 
or until tender. Drain, then halve. 


CREAMY BACON GF 

Cost per serve 77p 

Heat 1 tsp vegetable oil in a large 

frying pan over a medium heat. 

Fry 200g smoked bacon lardons 
for 5-7 mins until crisp. Mix 150ml 
creme fratche with 20g grated 
Parmesan and some black pepper. 
Add the sprouts to the pan. Pour 
in the creme fratche; stir to heat. 


CHORIZO & HAZELNUT DF GF 
Cost per serve 82p 
Heat 1 tsp vegetable oil in a large 
frying pan over a medium heat. Fry 
150g chopped chorizo for 2 mins, 
turning halfway. Add the sprouts 
and cook for.2 mins to warm 
through. Scatter, over 25g toasted, 
chopped hazelnuts and 1 sprig 
of chopped thyme. 

Each serving contains 


Each serving contains 


of the reference intake. See page 144. 
Carbohydrate 5g Protein lOg Fibre 5g 


of the reference intake. See page 144. 
Carbohydrate 5g Protein 9g Fibre 5g 
1 of your 5-a-day; high in protein; 
high in vitamin C; high in folate 


GINGER & SESAME * DF GF 
Cost per serve 45p 
Heat 1 tsp vegetable oil in a large 
frying pan over a medium heat. 

Fry a Icm-piece ginger, cut into 
matchsticks, for 30 secs. Add the 
sprouts and fry for 3 mins Or until 
starting to brown. Top with 2 tbsp 
toasted sesame seeds and 1 tsp 
sesame oil to serve. 

Each serving contains . 


of the reference intake. See page 144. 
Carbohydrate 5g Protein 5g Fibre 5g j 
1 of youro-t^&ay; high in protein; / 
high in vitamin C; high in folate / 


GIVE ME MORE! 


Use your phone to scan 
this QR code for an app 
to help you plan your 
Christmas meal. 


visit tesco.com/realfood 


50 For more Chfi 


is dinner recipes. 




















ADVERTISEMENT PROMOTION 


The 

Christmas 

Spirit 


Festive Sparkle Margarita 

Mix 1 chopped mint leaf, V* tsp 
salt, 1 tsp sugar and Vi tsp 
edible glitter. Run the rims 
of 2 glasses with lime and l 
dip in the mixture. Pour * 

125ml pomegranate juice, 

75ml tequila and 25ml orange liqueur 
into a cocktail shaker with ice and 4 mint 
leaves. Shake, then strain into the glasses. 
Garnish with a lime twist and mint. 


LUNCH WINES ★BEERS FOR BOXING DAY 


PARTY COCKTAILS " CHRISTMAS 




Find inspiration for your shopping list 
with our festive drinks picks 


FRENCH FANCY 


MAKE IT 
A GREEN 
CHRISTMAS 


Put the matches away - this luxurious 
Cognac is too good to pour over 
Christmas pud. Beautifully smooth with 
aromas of candied orange and vanilla, 
Courvoisier XO is an ideal gift for anyone 
with a love for the finer things in life - 
or the perfect treat after you’ve finished 
wrapping those last-minute presents. 
Courvoisier XO 20cl, £40 (£200/ltr) 


Give the planet 
a little TLC with 
these zero-waste 
tips and tricks 


5 CHRISTINAS 
^HLI. BElJEVr. 


Add flavour to dishes 
with wine ice cubes 

Instead of pouring almost 
empty bottles of wine away, 
tip them into. ice-cube trays. 
The next time a recipe calls 
for a glug of wine, add a 
couple'of the cubes instead. 


PURR-FECT 

CELEBRATION 


If you’re planning a New 
Year’s Eve party, why not 
make Piper-Heidsieck 
Champagne your 
midnight toast? This 
striking limited-edition 
bottle and gift box, 
only available at Tesco, 
is designed to celebrate 
the screen adaptation 
of the hit musical CATS, 
in cinemas 20 December. 
Piper-Heidsieck 
Champagne 75cl, £33 


Save fiat fizz to make 
homemade vinegar 

Tip.leftover fizz into a clean 
jar, then ; cover with a muslin 
cloth and secure with a 
rubber band. Leave in a dark 
place and in a few weeks 
you’ll have vinegar for 
dressings and marinades. 


Use citrus peel for 
cocktail garnishes 

Twist neatly trimmed.citrus 
peel over your finished drink 
or flash lemon or orange peel • 
over an open flame to release 
aromatic oils and drop into 
an Old Fashioned: 


CREAM OF 
THE CROP 


Skinny Moo has 30 per 
cent fewer calories** 
than Feeney’s Irish Cream 
Liqueur. Enjoy this blend 
of Irish dairy cream and 
peanut butter flavours 
over ice, or use to make 
a Skinny Mootini for an 
after-dinner treat. 

Skinny Moo Peanut 
Butter Country Cream 
70cl, £12.50 (£17.86/ltr) 


Alcohol prices exclude Scotland, drinkaware co uk 



DRINKS GUIDE I NEWS 




BARE NECESSITY 


Naked Grouse is a blended malt 
whisky with layers of rich, fruity 
flavours thanks to the sherry 
casks it’s aged in. Ideal for 
fireside sipping, in refreshing 
sours or your favourite cocktails, 
it comes in a handsome bottle, 
so would also make a great gift 
for someone special. Naked 
Grouse 70cl, £26 (£37.14/ltr) 



3 AWARD-WINNERS 
FROM TESCO FINEST 



GOLD WINNER 
Tesco Finest PX Sherry 
37.5cl, £6 (£i2/75ci) 

This silky-smooth sherry is bursting 
with notes of figs, raisins and honey. 
Try it drizzled over ice cream for 
a truly decadent dessert. 



if' 


. .. 

WHITLEY NEIL 

**1DCHAFTED DIP Cl" 

JL ■ 






G&T 

TIME 

From the UK’s 
number one* 
premium gin brand, 
try Whitley Neill 
Handcrafted Dry 
Gin. It blends 
classic botanicals 
with South African 
inspired flavours of 
Cape gooseberry 
and baobab to 
create notes of 
juniper, citrus and 
exotic spices. 
Perfect with tonic 
and an orange 
garnish. Whitley 
Neill Original Dry 
Gin 70cl, £26 
(£37.14/itr) 



GOLD WINNER 
Tesco Finest 10 Year Old 
Tawny Port 75cl, £12.50 

An amber-coloured port, aged in 
oak barrels to create mellow dried 
fruit and butterscotch aromas - it’s 
what cheeseboards were made for. 



SILVER WINNER 


Tesco Finest Tingleup 
Riesling 75cl, £9 

A perfect pairing with spicy dishes, 
this crisp white has refreshing citrus 
flavours with hints of white pepper. 



Add five dashes to 
citrus soda for a 
low-alcohol drink. 


Dot a few drops onto 
foam-topped sours 
for an elegant finish. 


3 WAYS W TH 


ANGOSTURA 

BITTERS 


Give this bartenders 
favourite a whirl. 
200ml, £10 (£5/100ml) 


ADVERTISEMENT PROMOTION 
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FONDATA NEL 1887 


Since 1887, Mionetto has inspired Italians to truly taste the good 
life. With its light, crisp and refreshing flavours of golden apple, 
honey and white peach, Mionetto Prosecco helps you celebrate all 
of life's moments, big or small. 

mionetto.com 



Non-promo price £32. Promotion valid from the 10/12/2019 to the 01/01/2020 
Subject to availability. Selected stores only. 


Available at TESCO 











DRINKS GUIDE I COCKTAILS 



w ; 

DISAROWO 


:slSH wnrsKEr 
CASK MATES 


Winter warmers 


Some like it hot 


There’s more to mulled drinks than wine, 
so discover some new favourites 


HOT TODDY 

Pour 25ml Disaronno, 25ml j 
whisky and 125ml cloudy " 
apple juice per person into 
a saucepan. Add 2 cloves 
and 1 cinnamon stick per 
person and heat gently. 
Serve in a heatproof glass 
cup. Garnish with a 
cinnamon stick and ^ 

a slice of apple.- A 


IRISH COFFEE 

Mix 2 tsp demerara sugar with 
35ml Jameson Caskmates Irish 
Whiskey Stout Edition in a 
heatproof glass, then fill to just 
below the brim with coffee. Top 
with whipped double cream 
and garnish with grated nutmeg 
or dark chocolate shavings. 


»_ 




ITALIAN ALL-ROUNDER 

A favourite around the 
world, Disaronno’s 
popularity is down to its 
versatility. The bold almond 
flavour of this liqueur lends 
itself to a wide range of 
cocktails, from short 
and sharp sours to long, 
sparkling drinks. Disaronno 
700ml, £18 (£25.71/ltr) 


CRAFTY COLLABORATION 

This special-edition 
whiskey is the result of 
Jameson swapping barrels 
with a local craft brewery. 
Aged in stout barrels, it has 
new notes of chocolate, 
coffee and butterscotch. 
Jameson Caskmates Irish 
Whiskey Stout Edition 
70cl, £27 (£38.57/ltr) 


^MESO* 

I i 


Alcohol prices exclude Scotland drinkaware.co.uk 


ADVERTISEMENT PROMOTION 







Kevin Meehan. Tesco product 

development manager for wines. 

says: ‘People often ask if they should 
open a bottle of wine before serving 
to let it ‘breathe’. Unless you pour 
the wine into a decanter, the flavour 
boost is minimal. Just give it a good 
swirl around your glass instead.’ 


The main event 


How to choose a wine 
for Christmas lunch 


Whatever you’re serving for your festive feast, 
just follow our guide for picking a brilliant bottle 


Alcohol prices exclude Scotland drinkaware.co.uk for the facts 












DRINKS GUIDE I WINE MATCHING 


WHAT’S ON THE MENU? 



Do you prefer light Fancy trying 
or full-bodied wine? something new? 


Is your dish nutty 
or cheesy? 


Do you want citrus 
or berry notes? 



THE VERSATILE 
WHITE 

Vegan-friendly 
Brancott 
Estate Organic 
Sauvignon Blanc 
75cl, £11 is full of 
vibrant flavour, 
with notes of 
passion fruit, 
orange, plum 
and grapefruit. 
Try it with Derek 
Sarno’s recipe 
for whole roasted 
butternut squash 
(see p68). 


THE REDTHAFS 
LIGHT-BODIED 
Tesco Finest 
Marlborough 
Pinot Noir 
75cl, £9 won’t 
overpower turkey 
or chicken, but 
still has enough 
bright berry 
flavours to stand 
up to rich duck 
and red-meat 
dishes. Try it 
with our tasty 
pork & stuffing 
Wellington (p62). 


THE ONE WITH 
RICH NOTES 

Luxuriously spicy 
and oaky, Tesco 
Finest Vina Del 
Cura Rioja Gran 
Reserva 75cl, 
£11.50 is perfect 
with meat dishes, 
while rich berry 
notes make it 
a great pick for 
cheesy mains. 

Try it with our 
recipe for Brie 
& cauliflower 
steaks (p64). 


THE LUXE 
CLASSIC 

Brimming with 
apple and pear 
notes, Tesco 
Finest Chablis 
75cl, £12 is 
great with turkey 
and all the 
trimmings like 
nutty sprouts, 
sweet carrots 
and zingy 
cranberry sauce. 
Try it with classic 
roast turkey 
& stuffing (p45). 


THE FRUITY 
ALTERNATIVE 

Proving that rose 
isn’t just for 
summer, Tesco 
Finest Provence 
Rose 75cl, £9 
is full of delicate 
stonefruit and 
berry flavours. 
The fruitiness 
goes with fish 
mains, while the 
pink colour adds 
elegance. Try 
it with festive 
salmon (p62). 


ADVERTISEMENT PROMOTION 
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Know-how 
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Cheeseboard champions 


From classic port to lesser-known gems, find the 
perfect drinks match for your favourite cheese styles 


SOFT AND CREAMY 

It’s no secret that red 
wine and cheese work 
well together, but 
certain combinations 
are particularly 
exciting. This plummy, 
full-bodied Malbec, 
with its slightly smoky 
finish, is great with 
soft, creamy cheeses 
like mozzarella or 
goat’s cheese. 

Tesco Finest 
Argentina Malbec 
75cl, £8 


To explore our 
fantastic cheese 
range , go to 
tesco.com/ 
festive-food 


NUTTY AND MELLOW 

With honey-like sweetness 
and a hint of smoke, 
Highland Park 12 Year Old 
whisky is suited to nutty 
cheeses like French Comte 
or Swiss Gruyere. Whether 
poured neat or in an Old 
Fashioned (50ml whisky, 

5ml sugar syrup and 
2 dashes Angostura bitters), 
the collision of sweet and 
savoury makes for a truly 
indulgent treat. Highland 
Park 12 Year Old Viking 
Honour 70cl, £34 (£48.57/ltr) 


41 





DRINKS GUIDE I FOOD PAIRING 


TRADITIONAL ENGLISH FULL-FLAVOURED STRONG BLUES 

There’s a reason every good . Dessert wines like this aromatic Bold and comforting with intense berry 

ploughman’s comes with slices ® Australian Semilion, with peach and flavours, Tesco Finest Vintage Port is 

of apple - the tartness really apricot notes, are a great match for best paired with an equally intense 

cuts through the richness of strong cheeses. Italian Taleggio or _ cheese. Stilton is a classic choice, 

cheese. It’s the same story with French Epoisses, known for their but any blue cheese will work well. 

Thatchers Vintage Somerset powerful umami flavours, are ideal. Tesco Finest Vintage Port 75cl, £20 

Cider. Made from the finest Tesco Finest Dessert Semilion m 



Thatchers 


bittersweet apples and aged in 37.5cl, £6 (£12/75cl) 

oak vats, it pairs well with classic 

English cheeses like Cheddar 

and Wensleydale. Thatchers 

Vintage Somerset Cider 

500ml, £2*(£4/ltr) 


To bring out 
the dried-fruit 
flavours in port, 
dollop some 
fig chutney on 
your cheese 
and crackers 


YjM FA!, iI Y ESTATES 


TAG I 


Ask the expert 




Matthew Merridew, Tesco buying 
manager for speciality cheese, says: 

‘When assembling a cheeseboard, 
include at least one each of the five 
main cheese categories, so that’s 
soft, hard, fresh, blue and flavoured. 
Don’t be afraid to add a curveball, 
like a smoked cheese, and don’t 
forget the chutney.’ 


ADVERTISEMENT PROMOTION 













HERO 

THE ZERO 


If you’re not drinking alcohol this 
Christmas, try these dry alternatives 
that look and taste like the real thing 


1 HANGOVER-FREE FIZZ 


Perfect for a New Year toast 
or an aperitif before your 
Christmas lunch, this zesty 
sparkling white delivers citrus 
and tropical notes. Spanish 
winemaker Freixenet is a fizz 
specialist, and this alcohol-free 
offering is as close to the real 
thing as you can get. Freixenet 
0.0% Alcohol Free Sparkling 
75cl, £5 


2 JUST LIKE GIN 


If you love a G&T but want to 
keep a clear head, try Ceder’s 
Wild. This gin alternative 
features botanicals like juniper 
and ginger, and includes clove 
and South African rooibos to 
add a hint of spice. Enjoy over 
ice with tonic water, a slice of 
grapefruit and basil. Ceder’s 
Wild Distilled Non-alcoholic 
Spirit 50cl, £19 (£38/ltr) 


3 BOLD, NOT BOOZY 


Retaining the plummy flavour 
of Cabernet Sauvignon while 
reducing the ABV to 0.05% is 
no simple task, which makes 
this alcohol-free red all the 
more remarkable. It pairs well 
with red meat and is perfect for 
making mulled wine - plus, it’s 
only 28 calories per 125ml glass. 
Eisberg Alcohol Free Cabernet 
Sauvignon 75cl, £3.50 


4 ALL BEER, NO BUZZ 


Just like a regular craft 
lager, Special Effects from the 
acclaimed Brooklyn Brewery 
is a clean-tasting, refreshingly 
bitter alcohol-free hoppy lager. 
Extra hops are added to the 
beer after it’s brewed, resulting 
in fantastic aromas of grapefruit 
and pine. Brooklyn Special 
Effects Alcohol Free 355ml, 
£1.30 (£3.66/ltr) 


5 CRAFTY BREW 


Scottish brewery BrewDog 
was one of the pioneers of 
the craft beer revolution, 
so it’s no surprise that the 
cheekily named Punk AF is as 
tasty as its flagship Punk IPA. 

As well as being just 0.5% ABV, 
it has notes of caramel and juicy 
tropical fruit. BrewDog Punk AF 
Alcohol Free IPA 330ml, £1.30 
(£3.94/ltr) 


6 LAID-BACK LAGER 


As you’d expect of a brewery 
that’s been doing its thing since 
1873, Heineken’s alcohol-free 
lager is an ultra-crisp, delicately 
fruity beer with a distinctly 
malty body. Keep some in 
the fridge to make sure your 
Christmas visitors aren’t left 
empty-handed. Heineken 
0.0 Alcohol Free Lager Beer 
4 x 330ml, £3.50 (£2.65/ltr) 



ALCOHOL FREE SPARKLING 


Alcohol prices exclude Scotland drinkaware.co.uk fcrth.fm, 




















DRINKS GUIDE I NO/LOW ALCOHOL 



DISTILLED NON'ALCOHOLIC Jflfl' 

juaj/Vr- Cfotrt - finniAdJ 


iMOVfiD 


At-COffOL 


US? 


Make an 
alcohol-free 
mulled wjne 
with Eisberg’s 
Cabernet 
Sauvignon 


i v».. 
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MONKEY 

SHOULDER 


In a shaker, stir 
Vi tsp sugar into 
15ml lemon juice 
to dissolve. Add 
35ml Hendrick’s 
Gin, shake with 
ice and strain into 
a flute glass, then 
top up with bubbly. 
Garnish with a 
thyme sprig. 


Hendrick’s Gin 
70cl, £28 (£40/ltr) 
Distilled in small 
batches and infused 
with cucumber and 
delicate rose petals 
to create its 
distinctive flavour, 
Hendrick’s is the 
starting point for 
a world of cocktails. 


SCOTCH 


STRUDEL 

B 


Shake or stir 50ml Monkey 
Shoulder with 80ml cloudy 
apple juice, 20ml Drambuie 
and 8 mint leaves. Strain into 
an ice-filled highball glass and 
garnish with an orange slice 
and a few mint leaves. 


Monkey Shoulder 
70cl, £27.50 

(£39.29/ltr) 

While other Scotch 
whiskies are best 
savoured straight, 
this vibrant blend 
of three Speyside 
single malts is 
all about the mix. 
Try in short or 
long cocktails. 


Party starters •*- 


Get in the mix 


Add a little sparkle to any festive gathering 
with these five delicious ice-breakers 


CHRISTMAS 
TEQUILA MARTINI 


Pour 35ml Patron 
XO Cafe, 35ml cooled 
espresso and 25ml triple 
sec orange liqueur 
into an 
ice-filled 
shaker. Shake 
well, strain into 
a martini glass 
and garnish with 
coffee beans. 


- 


Patron XO Cafe 
70cl, £30 (£42.86/ltr) 
Tequila meets Mexican 
coffee in a dark, decadent 
spirit that’s perfectly 
suited to pick-me-up 
cocktails. Or, leave the 
shaker and try it straight 
over ice - with notes of 
vanilla, it’s smooth, rather 
than sweet, and makes the 
perfect after-dinner treat. 


FRENCH 75 


Alcohol prices exclude Scotland drinkaware.cq.uk for lh® Ucfi 










Chambord, Finlandia and Finlandia Vodka are registered trademarks. ®2019 Brown-Forman Finland. All rights reserved 


DRINKS GUIDE I COCKTAILS 



CHAMBORD 

ROYALE 


Add 15ml Chambord to 
a coupe glass and top up 
with your favourite fizz. 
Garnish with a raspberry. 

Chambord 20cl, £8 (£40/ltr) 

An infusion of XO Cognac 
with Madagascan vanilla and 
red and black raspberries, 
this versatile spirit is the 
key to hundreds of exciting 
cocktails. While its uses 
are plentiful, the best 
way to really 
appreciate 
its velvety 
texture and 
fruity flavour 
is with fizz 
in a classic 
Chambord 
Royale. 





ADVERTISEMENT PROMOTION 


REDBERRY 

LEMONADE 

PUNCH 


Slice 2 lemons and 
2 clementines into 
rounds, then add to 
a pitcher filled with ice. 
Add 150g mixed frozen 
berries and a small 
bunch of mint leaves. 
Add 300ml Finlandia 
Redberry and 900ml 
sparkling lemonade and 
stir well to combine. 

To serve, simply divide 
between short glasses. 


Finlandia Redberry 
70cl, £16 (£22.86/ltr) 
This smooth and 
crisp flavoured 
vodka is super- 
fruity and a 
perfect base 
for mixing 
cocktails. 

It’s a blend 
of Finlandia’s 
classic vodka 
and Finnish 
lingonberries, ^ 
which grow in PIN 

forests on the -r‘ ■ 

fringes of the 
Arctic circle. ! - 








■ndja Pale ale 

lagunitas breweng COMPANY 


Hoppy Christmas! 


Use our handy tasting guide and spend Boxing 
Day discovering beers big on flavour and aroma 


Store bottled 
beers in a dark 
place as light can 
cause the hop 
flavours to fade 


EAST-END INDIE M C T 

Brewed by a small, independent 
team in East London, this well- 
balanced beer has some serious 
craft credentials. Malt sweetness 
and hoppy aromas work in 
harmony with a mid-range ABV, 
making it a strong all-rounder. 

Try it with our shredded sprout 
& bacon tart (p34). CRATE Pale 
Ale 330ml, £1.80 (£5.45/ltr) 


WEST COAST COOL D C r 

Hailing from California, this 
highly drinkable IPA is towards 
the punchier end of the spectrum 
and has the flavour to match, 
courtesy of the 43 different hop 
varieties and 65 types of malt that 
go into brewing it. Round off the 
all-American experience with chilli 
con carne or spicy nachos. 
Lagunitas IPA 355ml, £1.80 (£5.07/ltr) 


Bitter 


M Malty 
C Citrus 
F Floral 
T Tropical 


Alcohol prices exclude Scotland drinicawam.cq.uk for the Itch 












DRINKS GUIDE I BEERS 



Tried it, liked it 


I used to think craft beers were a bit 
too strong for my tastes and stuck to 
regular lager or cider, but these new 
session IPAs are great and full of 
wonderful hoppy flavours 


Lauren, London 


LBWHIWUTnRPilMii W FIHaOUTWDtfMff * 111 ' 1 


mm tutri 


ALE WITH ATTITUDE B C T 

This is the UK’s best-selling craft 
beer and it’s not hard to see why. 
Notes of lychee and grapefruit 
make for an intriguing first sip, 
and a familiar malty base means 
lager fans shouldn’t struggle to 
make the leap. A great companion 
to meaty dishes like our sage & 
apple crostini (p30). BrewDog 
Punk IPA 330ml, £1.80 (£5.45/ltr) 


BROOKLYN BUILT B M F 

Everything you love about lager 
- malt sweetness, a crisp body 
and floral hops - is dialled up a 
notch in this modern classic. 

A mix of European and American 
hops deliver a bold aroma, while 
a robust body means it pairs well 
with cheeses. Serve with our 
goat’s cheese tart (p24). Brooklyn 
Lager 6 x 330ml, £7 (£3.54/ltr) 


DOWN THE MIDDLE C T 

This ultra-pale, refreshing 
beer has hop aromas without 
being overpowering, making it 
a great choice for those new 
to craft beer. Citrus and 
tropical notes dominate the 
flavour - match with rich meat 
dishes like our risotto (p105). 
Goose Island Midway Session 
IPA 4 x 330ml, £6 (£4.56/ltr) 


ADVERTISEMENT PROMOTION 
















^ C Stocking fillers - 


Great gifts for all 


Spoil someone you love this Christmas 
with a bottle of something special 


ANE Glenfiddkh 


1 FOR CHOCOHOLICS 

Inspired by the popular flavour 
combination of chocolate and 
orange, this handcrafted gin 
from London’s Sipsmith distillery 
comes in a beautiful bottle. 
Notes of zesty marmalade and 
rich dark chocolate open up 
a world of cocktail possibilities, 
and offer plenty to delight when 
paired with tonic water. 

Sipsmith Orange & Cacao 
Gin 50cl, £25 (£50/ltr) 


2 FOR WHISKY LOVERS 

The latest release in the 
Glenfiddich Experimental 
Series, this innovative whisky 
offers campfire smokiness with 
notes of zesty fresh fruit and 
toffee sweetness. By marrying 
peated whisky and malts aged in 
bourbon barrels and finished 
in Latin rum casks, this single 
malt is impressive. Glenfiddich 
Fire & Cane Single Malt Scotch 
Whisky 70cl, £45 (£64.29/ltr) 


3 FOR ‘LIMITED EDITION’ BUFFS 

This Kentucky bourbon is 
boosted by flavours of fruit, 
spice and wood, making it a 
complex and full-bodied drink 
to sip straight or on the rocks. 
Anyone into their bourbon will 
love this limited-edition bottle’s 
snowy scene of the historic 
Woodford Reserve distillery, 
painted by a local artist. 

Woodford Reserve Holiday Edition 
70cl, £32 (£45.71/ltr) 
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Alcohol prices exclude Scotland drinkaware.co.uk for the facts 


‘Check availability in stores and online 



MACALLAN 


H If:H AND A1N0],T; f.LAL.r 
5COTi-3i WHISKY 


DOUBLE CASK 


MACALLAN" 


HIGHLAND SINGLE hiALT 
SCOTCH WHISKY 


DRINKS GUIDE I GIFTING 


5 FOR GIN GEEKS 

Given that it’s made at England’s 
oldest distillery, Plymouth Gin 
is popular with top bartenders 
and gin connoisseurs. Presented 
in a limited-edition gift box*, 
it’s made using a blend of seven 
botanicals and soft Dartmoor 
water to create a signature 
smooth and citrus taste. 
Plymouth Gin 70cl, £25.50 
(£36.43/ltr) 


4 FOR SCOTCH ENTHUSIASTS 

The creators of this premium 
single malt Scotch whisky age 
every drop of Double Cask Gold 
in hand-picked sherry casks, 
which infuses the whisky with 
the sweetness of American oak. 
Notes of citrus and cinnamon 
are a great match for ginger ale. 
The Macallan Double Cask Gold 
Highland Single Malt 70cl, £36 
(£51.43/ltr) 


ELEGANT TREAT 

The ultimate in 

after-dinner 

decadence. 

Tesco Finest Marc 
de Champagne 
Truffles 140g, £5 

(£3.57/100g) 


THE ORIGINAL STRENGTH 
ENGLISH GIN 


4L2*VoL 
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* RASP BEBm 
jiuouEUR ea™ 


HATTINGLEY 


SHAKE IT UP 

This party essential 
comes with etched 
recipe cards. 

Fox & Ivy Gold 
Cocktail Shaker, £10 


6 FOR FIZZ FANS 

English winemakers are now 
famed for world-class sparkling 
wine, thanks to producers like 
Hattingley Valley. This sparkler is 
a great alternative to Champagne 
and a gold-medal winner. 
Hattingley Valley Classic Reserve 
Sparkling Wine 75cl, £29 


7 FOR DESSERT LOVERS 

This smooth and zingy liqueur 
is great for cocktails or drizzling 
over desserts. Sweet and gently 
tart from ripe raspberries, it’s 
sublime topped up with dry 
prosecco, or served over ice. 
Edinburgh Gin Raspberry 
Liqueur 50cl, £18 (£36/ltr) 


8 FOR CREATIVES 

A unique gift for anyone who’s 
ever fancied their hand at whisky 
blending. This nifty kit comes 
with a mix of floral, fruity, citrus, 
creamy and smoky varieties so 
that they can create their own 
blend. Chivas Regal Blending Kit 
6 x 5cl, £20 (£66.67/ltr) 


ADVERTISEMENT PROMOTION 


Alcohol prices exclude Scotland drinkaware.co.uk for the facts 
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DRINKS GUIDE I WINES 


Six of the best 



sC .Best case scenario 


Be ready for every festive occasion with a mixed 
case of wine - from prosecco to decadent reds 


THE ANYTIME BUBBLY 

You never know when guests could pop by 
at Christmas, so it’s smart to keep a bottle 
of fizz in the fridge. This extra-dry cava is 
the ideal impromptu crowd-pleaser, with 
notes of apple, pear and citrus. Freixenet 
Cordon Negro Brut Cava 75cl, £11 

THE CROWD-PLEASING RED 

Zinfandel, Syrah, Merlot and Cabernet 
Sauvignon grapes go into this Californian 
red, balancing dark fruit notes with a hint 
of vanilla sweetness. It’s a silky smooth 
all-rounder to enjoy with friends or family. 
Apothic Red Blend 75cl, £9 

THE MAIN EVENT WHITE 

This elegant and fresh Burgundy white 
is a great choice for the all-important 
Christmas dinner (p43). Orchard and 
citrus fruits dominate, with mineral 
flavours adding complexity - these notes 
are a fine match for festive turkey and 
salmon dishes. UVC Chablis 75cl, £15 

THE BOXING DAY RED 

Full-bodied without being heavy, this red 
made from Merlot and Cabernet Sauvignon 
grapes complements red meats and ham 
- making this the perfect partner for a 
Boxing Day spread. Tesco Finest Montagne 
Saint-Emilion 75cl, £17 

THE FEEL-GOOD SPARKLER 

If you’re looking forward to enjoying 
some fizz over the festive holiday, try this 
11% ABV sparkling rose*. It has zero grams 
of fat, saturates, carbs and sugar - yet it’s 
full of tropical fruit and berry flavours. 

Slim Pink Super Sparkling 75cl, £12 

THE NEW YEAR’S FIZZ 

The highlight of the night has to be raising 
a glass at midnight with family and friends. 
Ideal with canapes (p21), this Italian 
sparkling wine is just as refreshing and 
special as Champagne, but easier on the 
wallet. Mionetto Prosecco Doc 75cl, £11 



Alcohol prices exclude Scotland drinkaware.co.uk for the facts 
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FOR YOU I GIVEAWAY 


Festive drinks 



chance to win 


Christmas crackers 


One lucky winner will receive 
a hamper packed with these 
five festive drinks. To be in 
with a chance to win, visit 
tes. co/win drinks and fill in 
the entry form by 23:55 on 
12 December 2019. 


The prize draw is open to UK 
residents aged 18+. Normal 
exclusions apply. Opening date is 
00:01 on 13 November 2019. Closing 
date is 23:55 on 12 December 2019. 
Only one entry per household. 
Internet access required for entry. 
One winner randomly drawn. Prize is 
a wicker hamper containing 1 x Tesco 
Finest Premier Cru Champagne 75cl, 

1 x Tesco Finest Sauternes 37.5cl 
(£3.20/i00ml), 1 x Tesco Finest Chablis 
75cl, 2 x All Shook Up Passion Fruit 
Martini 250ml (60p/l00ml), 1 x Tesco 
Finest Saint-Chinian 75cl. Products 
may differ in appearance from images 
shown. Prize cannot be guaranteed 
to arrive before Christmas. Promoter: 
Tesco Stores Limited, Tesco House, 
Shire Park, Kestrel Way, Welwyn 
Garden City, AL7 IGA. Read the full 
terms and conditions at tes.co/ 
windrinks before entering. Please 
drink responsibly. 


The one to raise a toast with: Tesco Finest Premier Cru Champagne, £20 
The sweet treat for dessert: Tesco Finest Sauternes 37.5cl, £12 To pair with 
poultry: Tesco Finest Chablis, £12 The party starter: All Shook Up Passion Fruit 
Martini 250ml, £1.50* The perfect red for beef: Tesco Finest Saint-Chinian, £9 


Prices exclude Scotland drinkaware.CO.uk for the fact! 
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Double the value of your Tesco Clubcard vouchers at Tesco Mobile. Lower your monthly prices by applying vouchers to initial upfront payment or monthly bills. 







« FIND THE ONE 

W 

YOU TRULY LOVE 

'«* 

Your Tesco Clubcard vouchers are worth 
double, so just £30 worth can save you 
£60 off the phone of your dreams. 


* 


mobile 


COME IN STORE TO FIND OUT MORE 
OR SEARCH TESCO MOBILE 




Conditions and Tesco Clubcard Terms apply. Purchase required; subject to status, Fair Use Policy applies. See all terms at tescomobile.com/terms. 













FOOD I SEASONAL STARS 


- it Jamie Oliver - 

Fabulous festive veg 

From the main event to Boxing Day and beyond, Jamie shows 
us how to make veg the star of the show this Christmas 




PARTY PLEASERS 


Hi guys 

The festive season is upon us, 
and I’ve got a bunch of recipes, 
tips and hacks to get you 
sorted on the veg front. From 
Christmas Eve to New Year’s 
and everything in between, 
there’s a whole load of 
off-the-chart deliciousness 
to get your teeth into. 

I’m going big and bold with 
veg this year to show how 
those humble side dishes can 
actually steal the show. From 
my Hasselback carrots (p58) 
to the Ultimate cauliflower 
cheese (p57), I hope you find 
lots of inspiration here. 

And remember, the run-up 
to Christmas really is the 
most wonderful time of the 
year - one for celebration, 
reflection, laughter and joy, 
and hopefully the best of 
times with the people that 
matter most to you. 

Happy Christmas to you 
and yours, and here’s to a 
cracking 2020. 


TESCO 


with Jamie Oliver 


Here are a few to get you 

started... 

1 Soured cream + vinegary 
chopped beetroot 

2 Crumbled cheese + 
toasted nuts 

3 Sauteed spinach + 
mushrooms 


For an easy party nibble, toss 
baby potatoes in oil, garlic and 
rosemary, and roast until crisp 
on the outside, fluffy in the 
middle. Split open, add a small 
knob of butter, then top with 
your favourite flavour combo. 
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Try to add a 
signature flavour 
to every veg on 
the table. Stick 
to just one or 
two ingredients 
that punch really 
hard and get 
everyone’s taste 
buds tingling 
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FOOD I SEASONAL STARS 



ULTIMATE 
CAULI CHEESE 

With crispy bacon bits 

Crispy bacon and spring onions 
provide unbelievable base flavour, 
while the unmistakable addition 
of Red Leicester makes this one 
cauliflower cheese experience not 
to be missed. 


Serves 8-10 as a side © 
Takes 1 hr 50 mins 

Cost per serve 63p 


2 large cauliflowers 
4 rashers of higher-welfare smoked 
streaky bacon (optional) 

1 bunch of spring onions (lOOg) 

50g unsalted butter 

120g plain flour 
1.2ltr semi-skimmed milk 
250g mixed Cheddar and Red 
Leicester cheese 

2 tsp English mustard 

1 Preheat the oven to gas 4,180°C, 
fan 160°C. Break the cauliflowers 
into florets, finely slicing any nice 
large leaves with the stalks. Cook 
the florets in a large pan of boiling 


salted water for 10 mins or until 
slightly softened, then drain and 
leave to steam-dry. 

2 To make the sauce, finely chop 
the bacon (if using) and place in 
a large pan on a medium heat for 

2 mins, or until crisp. 

3 Meanwhile, trim and finely 
chop the spring onions, then stir 
into the pan, followed 2 mins later 
by the butter. Once melted, whisk 
in the flour to make a paste, then 
gradually add the milk, whisking as 
you go until smooth. Reduce the 
heat and simmer for 5-10 mins, 
or until thickened and silky. 

4 Turn off the heat and grate in 
two-thirds of the cheese. Stir in 
the mustard, then taste and season 
to perfection. Mix in the cauliflower 
and leaves, then tip into a baking 
dish (30 x 40cm). Grate over the 
remaining cheese, then place on a 
baking tray and bake for 1 hr, mixing 
and basting halfway through, until 
crispy and golden. 



of the reference intake. See page 144. 
Carbohydrate 24.0g; Protein 17.4g; Fibre 4.0g 


PC rlOKC 
WiTH VCG 


From Christmas Eve to New 
Year’s Day, team these easy 
veg sides with any main dish 
over the festive period for an 
instant crowd-pleaser. 


SPINACH 


Stock up your freezer with 
frozen veg for dishes on 
demand, like my irresistible 
creamed spinach. Fry finely 
chopped onion and garlic with 
a little oregano. Grate over 
some nutmeg, then add frozen 
chopped spinach and cook until 
the liquid has evaporated. Blitz 
in a food processor with creme 
fraiche until smooth. Top with a 
cheesy crumble and bake until 
golden. Great as part of a big 
Christmas Eve spread. 


RED CABBAGE 


It wouldn’t be Christmas without 
red cabbage. Try taking yours 
to the next level: I like to fry off 
diced chorizo with a spoonful of 
fennel seeds for awesome base 
flavour, then add tinned sliced 
pears for a fruity finish. Delicious 
with turkey, and even better 
with cold cuts on Boxing Day. 


PARSNIPS 


Follow my tips for the most 
amazing roasted parsnips, 
which do the job for any festive 
occasion. First up, don’t peel 
them, scrub them - all the 
chewy goodness and flavour is 
in the skin. Parboil, then roast in 
a single layer until pale golden. 
Throw in some fresh herbs, 
honey and a swig of red wine 
vinegar, then squash with a 
fish slice and go in for a 
second roast until 
super-golden 
and crispy. 
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FOOD I SEASONAL STARS 


Prepare a day- 
ahead up to 
step 4, then 
glaze and 
reheat just 
before serving 


HASSELBACK 

CARROTS 

With a buttery 
clementine glaze 


Supercharged with honey, garlic and 
bay, these caramelised hasselbacks 
are not your everyday carrot Glossy, 
gorgeous, and a total joy to eat 


Spread the carrots out over 2 
large roasting trays, drizzle with 
2 tbsp oil, season with sea salt and 
black pepper, and toss well. 

Place the bulb of garlic and 2 bay 
leaves into each tray, then cover 
with tin foil and roast for 1 hr. 
Remove the foil and cook for a 
further 20 mins. 

Meanwhile, make the glaze. Finely 
zest the clementines into a small 
bowl and squeeze in all the juice. 
Melt the butter and whisk it into the 
juice, along with the honey and 
vinegar. Season to taste. 

Pour the glaze over the carrots, 
turning until well coated, and return 
to the oven for a final 15-20 mins, or 
until golden and sticky. Pinch the 
garlic from its skins, then serve. 


Serves 6 V gf 
Takes 1 hr 45 mins 

Cost per serve 28p 


1kg large carrots 
olive oil 
1 bulb of garlic 
4 fresh or dried bay leaves 
4 clementines 
50g unsalted butter 
1 tsp runny honey 
1 tbsp red wine vinegar 


BRING ON THE BRUSSELS 

For a lovely sprout recipe, 
celebrating the deliciousness 
of sausagemeat, sweet apple 
and festive classics onion and 
sage (all great flavour friends 
for sprouts), visit tes.co/ 
jamiesbrussels. And for some 
great tips on how to cook 
with sprouts, turn to p8. 


Preheat the oven to gas 4,180°C, 
fan 160°C. Scrub and trim the carrots. 

To create a concertina effect, 
place the carrots, one at a time, on 
a board lengthways between the 
handles of 2 wooden spoons (to 
stop the blade going all the way 
through), then carefully slice along 
the length at 0.5cm intervals. 


Each serving contains 


of the reference intake. See page 144. 
Carbohydrate 20.6g; Protein 2.5g; Fibre 5.0g 
Source of fibre, which supports the normal 
function of the digestive system 


r Energy 

Fat 

Saturates 

Sugars 

Salt | 

1 797kJ 

192kcal 

11.7g 

5.1g 

11.0g 

0.3gl 

lio%. 

17%, 

26%, 

12% 

l 5%J 
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New 


TRY OUR TASTY 
MEAT-FREE SAUSAGES 
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FIND US IN THE NEW MEAT-FREE AREA 


Selected stores only. Subject to availability. 


Available at TESCO 







\\ TOOD I FESTIVE 


Alternatives to turkey 

,n ■ * 


Want ; td forgo traditional turkey for something 
"different this year? Try these delicious dishes 


Cooked salmon 
will be opaque 
and flake when 
pressed with a 
spoon. If your 
salmon is 
particularly 
thick, it might 
need an extra 
5 mins 





SALMON WITH TOASTED 
SEEDS & PROSECCO SAUCE 


Serves 8 gf 

Takes 45 mins Cost per serve £3.09 


35g butter, softened 

50g flaked almonds, half crushed 

25g 4 seed mix 

40g Parmesan, finely grated 

2 lemons, zested, plus wedges to serve 

2 tbsp capers, drained and rinsed 

30g fresh dill, finely chopped 

1-1.2kg side of salmon 

7 bay leaves 

1 tbsp olive oil 

4 shallots, very finely chopped 

2 large garlic cloves, finely chopped 
Vi vegetable stock pot, made up to 

300ml 

200ml prosecco or dry white wine 
150ml pot double cream 

1 Preheat the oven to gas 6, 200°C, 
fan 180°C. Melt lOg butter in a frying 
pan over a medium-low heat. Add 
the almonds and seeds and fry for 

5 mins, stirring. Stir in the Parmesan 
and half the lemon zest; cook for 
3-4 mins until crispy. Transfer to a 
plate to cool; mix with the capers 
and half the dill. Season with 
pepper; set aside. 

2 Line a roasting tray with non-stick 
baking paper. Put the salmon on it, 
skin-side down. Mix the remaining 
25g butter and lemon zest; season. 
Rub over the salmon; lay 6 bay leaves 
along the centre. Roast for 20 mins. 

3 Meanwhile, heat the oil in a frying 
pan over a low heat and fry the 
shallots and garlic for 3-4 mins. 
Increase the heat, add the stock 
and remaining bay leaf; simmer for 
5 mins. Add the prosecco and 
simmer for 3-4 mins until reduced 
by half, then stir in the cream. 

Cook for 2-3 mins, then stir through 
the remaining dill; season. 

4 Transfer the salmon to a serving 
platter and sprinkle with the 
almond mix. Serve with the sauce. 

Each serving contains 



[jEl 


of the reference intake. See page 144. 
Carbohydrate 3g Protein 40g Fibre 1 g 



PORK & STUFFING 
WELLINGTON 


Serves 8 df 

Takes 1 hr 40 mins plus cooling, 
chilling and resting 
Cost per serve £1.53 


1 tbsp olive oil 

1 onion, very finely chopped 

4 garlic cloves, finely chopped 

2 x 350g packs Tesco Finest 
sausagemeat 

85g fresh white breadcrumbs 
50g dried cranberries or dried 
apricots, roughly chopped 
25g shelled pistachios, roughly 
chopped 

15g fresh sage leaves, finely chopped 
400g pork fillet 
500g block puff pastry 
plain flour, for dusting 
1 egg, beaten 

1 Heat V 2 tbsp oil in a lidded frying 
pan over a low heat. Add the 
onion, cover and cook for 8 mins 
until softened. Stir in the garlic 
and cook, uncovered, for 2 mins. 
Tip into a large bowl and set aside 
to cool completely. Once cool, add 
the sausagemeat, breadcrumbs, 
dried fruit, pistachios and sage; 
season. Mix well to combine. 

Cover and chill. 

2 Heat a nonstick frying pan over 
a high heat. Rub the pork with 

Vi tbsp oil, then sear in the pan for 
2-3 mins, rotating every 20 secs 
until just browned all over. Transfer 
to a plate to cool completely. 

3 Put the stuffing on a sheet of 
baking paper. Shape into a 
rectangle 20cm wide and as long 
as the pork. Place the pork on top 
and, using the paper to help you, 


roll up to encase in the stuffing, 
using your hands to shape the 
stuffing around the meat. Chill 
for 30 mins. 

4 Meanwhile, roll out one-third 
of the pastry on a lightly floured 
surface to a rectangle of about 
32 x 18cm (it needs to be at least 
3cm bigger than the stuffing log on 
all sides). Transfer to a sheet of 
nonstick baking paper. Roll out the 
remaining pastry to a 25 x 35cm 
rectangle; transfer to a second 
sheet of baking paper. Chill both 
for 15 mins. 

5 Transfer the smaller sheet of 
pastry (on its paper) to a large 
baking tray. Place the stuffing log 
lengthways in the centre and brush 
the pastry border with egg. Lift the 
larger sheet of pastry on top, then 
press the edges together around 
the meat, gently sealing and 
ensuring there are no air pockets; 
trim, leaving 2-3cm pastry all the 
way around. Reserve any offcuts 
for decoration. Pinch and twist the 
pastry border, then brush with egg. 

6 Reroll the trimmings and cut out 
festive shapes, if you like. Secure 
on top and glaze with the egg. 
Pierce the pastry at each end and 
cut a steam hole on top. Cover 
and chill for 30 mins, or for up 

to 6 hrs. 

7 Preheat the oven to gas 6, 

200°C, fan 180°C. Bake the 
Wellington for 1 hr until crisp and 
the meat is cooked through. 

Rest for 10-15 mins, then slice 
to serve. 

Each serving contains 





of the reference intake. See page 144. 
Carbohydrate 40g Protein 36g Fibre 4g 
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DRINKS INSPIRATION 


For the perfect wine to drink 
with your dinner, plus lots 1 of 
other suggestions for festive 
drinking, check out the Drinks 
Guide included with this issue 


drinkawarexo.uk for the facts 
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FOOD I FESTIVE MAINS 



AHEAD 


BRIE & CAULIFLOWER STEAKS 1 Preheat the oven to gas 7, 220°C, 

. fan 200°C. Cut 6 x 2.5cm-thick 

Serves 6 # steaks from the cauliflowers, 

Takes 50 mins cutting from the centre to keep 

Cost per serve £1.35 the root intact (save trimmings and 

. leaves for another recipe). Arrange 

3 medium cauliflowers in a roasting tin and brush with half 

20g butter, melted the butter. Season, sprinkle with 

15g fresh rosemary, leaves 1 tsp rosemary, then roast for 

finely chopped 20 mins or until just tender. 

6 shallots, finely chopped 2 Meanwhile, put the remaining 

3 garlic cloves, finely chopped butter in a large, lidded frying pan. 

50g white breadcrumbs Add the shallots, cover and cook 

30g grated pecorino over a low heat for 6-8 mins until 

60g blanched hazelnuts, roughly soft. Add the garlic and most of 
chopped the remaining rosemary and cook, 

lOOg cooked chestnuts, quartered uncovered, for 2 mins. Transfer to 
50g dried cranberries, roughly a bowl, allow to cool slightly, then 

chopped add the breadcrumbs, pecorino, 

1 egg, beaten nuts, cranberries, egg and creme 

1 tbsp half-fat creme fraTche fraTche. Season and mix to combine. 

160g pack Cornish Brie, sliced 3 Reduce the oven to gas 6, 200°C, 

cranberry sauce, to serve fan 180°C. Spoon the stuffing onto 


the cauliflower steaks, shaping into 
a loose mound. Top with the Brie 
and remaining rosemary, then bake 
for 15-20 mins until the cheese is 
melted. Serve with cranberry sauce. 

Each serving contains 


of the reference intake. See page 144. 
Carbohydrate 31 g Protein 17g Fibre 7g 


CAULIFLOWER 


Roast the leftover florets 
and leaves and stir into a 
risotto or a grain salad. 
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HUSTLEBYDAY 
RIStjT ALL AT NIGHT % 

A thrilling race experience that 
pits you against a city's rogue 
police force as you battle your 
way into racing's elite. 

\ w , ^ 

1 11 .^ 



You'll have to go out 

of your way to rile up the cops patrolling Palm City 
during daylight hours. But after dark the rules 
change when a rogue task force comes out to play - 
now they're on the hunt for you and your wheels. 


Lay it on the line in the Speedhunter Showdown 
by day, competing to win bank in race, drift, and 
off-road events. Then take on the city by night 
and hit up underground street races to build 
your reputation. 


^t-pURSurr 


You'll have to go out of your way to 
rile up the cops patrolling Palm City during daylight 
hours. But after dark the rules change when a rogue 
task force comes out to play - now they're on the 
hunt for you and your wheels. 
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OUT NOW! 





© 2019 Electronic Arts Inc. EA, the EA logo, Need for Speed and the Need for Speed logo are trademarks of Electronic Arts Inc. 
The names, designs, and logos of all products are the property of their respective owners and used by permission. 







- -k Derek Sarno ik - 

Living on the veg 

Try chef Derek Sarno’s inventive plant-based recipes and tips, 
and get some Christmas inspiration from Tesco’s vegan range 



FESTIVE FLAVOURS 


Christmas for me is all about 
comfort food - creamy textures, 
warm spices like cinnamon and 
nutmeg, and the earthy flavours 
of mushrooms, Brussels sprouts, 
rosemary, sage and squash. In 
fact, there are so many exciting 
ingredients to play with that - 
with a little know-how and some 
clever shortcuts - putting 
together a plant-based menu 
that’s packed with festive flavour 
is easier than you might think. 
Check out my recipes and tips 
or, if you’re short on time, 
try the new Wicked Kitchen range 
on the next page - the Smoky 
Celeriac Steaks are great as 
a vegan main, or in a sandwich 
with your favourite dressing. 

One less thing to worry about! 


ASK DEREK 

Got a cooking question you’d love 
Derek to answer? Get in touch at 
tesco. mag@cedarcom. co. uk 


DEREK’S TIPS FOR A VEGAN CHRISTMAS MENU 


SNACKS, SORTED 

It’s an oldie, but houmous is 
still one of my favourite snacks. 
Why not elevate it with some 
delicious toppings? Try wilted 
spinach blitzed with punchy 
spices, such as cracked black 
pepper and chilli. Or drizzle 
with good olive oil and sprinkle 
with herbs and pine nuts. 


CRACKING CANAPES 

Make puff pastry your secret 
ingredient. Stamp out circles, 
brush with a plant-based 
butter and bake until crisp. 

Top with sundried tomatoes 
and vegan pesto. For a sweet 
treat, sprinkle with sugar 
before baking; top with berries 
and dairy-free creme fraTche. 


ALL ABOUT THE SIDES 

For a flexible main meal, make 
sure all your side dishes are 
plant-based: swap goose fat 
on your roasties for olive oil 
and serve up a vegan gravy. All 
you need to do then is swap in 
a plant-based main for those 
who want it. Try my whole 
roast butternut squash, p68. 










FOOD I Kl 


Derek’s plant-based 
starter and main 


Scatter the squash 
seeds over soups or 
salads, and add the 
leftover flesh from 
around the seeds 
to mashed potato 










FOOD I KNOW HOW 


MUSHROOM ‘SCALLOPS’ 


Serves 2 0©© 
Takes 20 mins 
Cost per serve £1.35 


1 tbsp olive oil 

200g pack Wicked Kitchen king oyster 
mushrooms, sliced widthways into 
scallop-sized pieces 
Vi lemon, juiced 

1 rosemary sprig, leaves 
finely chopped 

30g watercress 

2 tsp drizzle with balsamic 
20g hazelnuts, toasted and 

roughly chopped 

1 Heat the oil in a large, heavy- 
based frying pan over a medium 
heat until hot. Carefully add the 
mushrooms in a single layer. Cook 
for 5 mins to brown the edges, then 
flip and cook for a few more mins 
until golden; season. Add the lemon 
and rosemary, tossing to coat well. 

2 Divide the watercress between 

2 plates and top with the ‘scallops’. 
Garnish with the balsamic drizzle 
and the toasted hazelnuts. 

Each serving contains 


Energy 

Fat 

Saturates 

Sugars 

Salt 

549kJ 

132kcal 

I2g 

ig 

2g 

0.2g 

l 7% J 

L17%J 

[ 7 % J 

[ 2 % J 

. 4% . 


of the reference intake. See page 144. 
Carbohydrate 2g Protein 4g Fibre 1 g 
1 of your 5-a-day; source of protein 

WHOLE ROAST PEPPERED 
BUTTERNUT SQUASH 


Serves 4 © © 

Takes 1 hr 50 mins 
Cost per serve £1.39 


2 medium butternut squash 

1 vegetable stock pot, made up 
to 800ml 

500g cauliflower, roughly chopped 

3 garlic cloves, peeled and trimmed 

1 bay leaf (optional) 

2 tbsp nutritional yeast 

1 tbsp soy sauce 

2 tbsp truffle-flavoured oil 
2-3 tbsp olive oil 

2 tsp black peppercorns, crushed 
Vi tsp smoked paprika 
lOg soft brown sugar 



Ready-made 
main & sides 


For an alternative 
ready-to-cook main, 
try Wicked Kitchen 
Smoky Celeriac Steaks 
280g, £3 (£1.07/100g), " x 
with Gunpowder 
Potatoes 350g, £3 
(86p/l00g), and Charred 
Brussels with Ninja Nuts 
300g, £3 (£1/100g). 


5g fresh parsley, chopped 
30g shelled pistachios, chopped 

1 Preheat the oven to gas 6, 200°C, 
fan 180°C. Pierce the skin of the 
squash all over with a knife, then 
transfer to a baking tray and roast 
for 45 mins-1 hr until tender. Set 
aside to cool for 10-15 mins. 

2 Meanwhile, put the stock in a pan 
and bring to the boil. Add the 
cauliflower, garlic cloves and bay 
leaf (if using); cover and cook for 
10 mins or until the cauliflower is 
tender. Use a slotted spoon to 
transfer the cauliflower and garlic 
to a blender, then add 120ml of the 
cooking liquid. Blend until smooth, 
adding extra cooking liquid as 
needed to make a smooth sauce. 
Add the nutritional yeast, soy sauce 
and truffle oil. Blend again to bring 
the sauce together. Set aside. 

3 Top and tail the squash with a 
sharp knife, then stand on one end 


and cut away the skin. Heat 2 tbsp 
oil in a frying pan over a medium 
heat until hot. Carefully add the 
squash and fry for 20 mins, turning, 
until lightly browned all over, adding 
another 1 tbsp oil if needed. 

4 Mix the pepper, paprika, sugar 
and A tsp salt together. Press all 
over the squash to coat thoroughly. 
Transfer to a baking tray and return 
to the oven for a further 5 mins to 
allow the seasoning to set. 

5 Reheat the cauliflower sauce 

in a pan over a low heat. Slice the 
squash into rounds, setting aside 
the seeded part (see Derek’s tip, 
p67). Serve with the cauliflower 
sauce and scatter with the chopped 
parsley and pistachios. 


Each serving contains 


Energy 

Fat 

Saturates 

Sugars 

^ Salt | 

1390kJ 
331kcal 

18g 

3g 

20g 

2.0g 

lr7%J 

126%J 

ll3%J 

{ 23 %} 

[34 %j 


of the reference intake. See page 144. 
Carbohydrate 33g Protein 11 g Fibre 9g 
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Monthly payments vary in accordance with your chosen length of device credit agreement; lower your monthly payments by choosing a longer agreement length. Requires a device credit agreement and 




FIND THE ONE 
YOU TRULY LOVE 

Lower your monthly bill with a contract 
tailored to you, so you can get the 
phone you love, for less. 


TESCO 

mobile 

COME IN STORE TO FIND OUT MORE 
OR SEARCH TESCO MOBILE 



usage agreement with Tesco Mobile Limited. Subject to status, Fair Use Policy applies. See tescomobile.com/terms. For our credit offering the Financial Conduct Authority is our supervising authority. 



New 


INTRODUCING HALO TOP® 



Why settle for traditional ice cream when you can dig 
into extraordinary flavours packed with decadent and 
delicious ingredients? Rhetorical question, by the way. 




Available at TESCO 
































Christmas desserts 


New ways with trifle, yule log and Pavlova offer up 
fun twists to keep things fresh this Christmas 
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CHOCOLATE ORANGE 

TlR.AMilSU!-TRIFjLt. . , : $-:>£ix., 

Serves 18 V 

Takes 40 mins plus 2-3 hrs drying and 
1 hr chilling 
Cost per serve 44p 


3 medium oranges, 1 very thinly 

sliced, 1 zested 
60ml marsala 

75g dark chocolate, roughly chopped 
2 x 250g pots mascarpone 
500g pot Tesco Finest custard 
100ml strong coffee, cooled 
200g pack sponge fingers 
200ml whipping cream 
1 tbsp cocoa powder 

Preheat the oven to gas % 110°C, 
fan 90°C and line a baking tray With 
baking paper. Arrange the orange 
slices on the tray in a single layer. 
Bake for 2-3 hrs, turning every 
30 mins-1 hr so they dry evenly. 

Set aside to cool completely. 

Use a sharp knife to cut away 
all the peel and pith from the 2 
remaining oranges (top and tail, 
then cut around the orange). Thinly . 
slice, transfer to a bowl, pour over 
1 tbsp marsala and set aside. 

Melt the chocolate in a heatproof 
bowl set over (but not touching) a 
pan of just-simmering water; set 
aside to cool for 5 mins. Put the 
mascarpone in a bowl and whisk 
to soften a little, then whisk in the 
custard. Transfer half the mixture 
to the cooled chocolate howl and 
mix in 2 tbsp coffee. Add the orange 
zest to the plain custard mix and 
whisk in 2 tbsp marsala. 

. . 4. tine the bottom and sides of a 
20cm trifle dish or glass bowl with 
half the marsala orange slices, 
overlapping slightly. Drain the 
juices from the remaining orange 
slices into a bowl and add the 
remaining coffee and 1 tbsp marsala. 
Quickly dip one-third of the sponge 
fingers into the juices, one at a 
time, then arrange in the trifle 
dish, loosely filling in the orange 
slices (it doesn’t matter if it’s 
covered completely). 


Pour over half the orange zest 
custard and gently smooth the top 
with the back of a spoon. Top with 
another layer of dipped sponge 
fingers. Pour over half the 
chocolate custard, smooth the top, 
then add a final layer of dipped 
sponge fingers. Top with the 
remaining Orange zest custard, 
then the chocolate custard. Layer 
over the remaining fresh’orange 
slices and chill for 1 hr. 

Whip the cream into soft peaks, 
then spoon over the centre of 
the trifle, leaving some of the 
orange slices exposed at the edges. 
Finish with a dusting of cocoa 
powder and decorate with the 
dried orange slices. 



of the reference intake. See page 144. 

' Carbohydrate 21 g Protein 4g Fibre 1 g 

Serves 12 V gf $ freeze compote only 
Takes 414 hrs plus VA hrs cooling 
Cost per serve 25p 

6 large egg whites 
430g golden caster sugar 
VA tsp cornflour 
VA tsp white wine vinegar 
VA tsp ground cinnamon 
200g frozen cranberries 
1 orange, zested 
150ml pot whipping cream 
150g 0% fat Greek yogurt 

Preheat the oven to gas 1,140°C, 
fan 120°C. Cut a piece of nonstick 
baking paper to fit a baking tray and 
draw a 22cm circle in the centre. 

Flip the paper over so you can just 
see the line through it, then use to 
line the tray. Put the egg whites in a 
large non-plastic bowl and whisk 
with an electric whisk until stiff 
peaks just foriTi. At full speed, whisk 
in 350g sugar, a large serving spoon 
at a time, bringing the mix to stiff 
glossy peaks between each addition. 
Whisk for an extra 5 mins until all the 


sugar has dissolved (to check, take a 
pinch of the mixture and rub 
together. If you feel any granules, 
whisk for 2-3 mins and check again). 
Mix the vinegar and cornflour to 
a paste and whisk in with 1 tsp 
cinnamon until just combined. 

Spread the meringue into the 
circle with a spoon. Use the back of 
a teaspoon to shape a dip in the 
middle, and to drag the sides up and 
smooth them. Bake on a lower- 
middle shelf in the oven for 3-3/2 hrs 
until the meringue peels away easily 
from the paper when tested (but 
don’t remove it). Remove from the 
oven and set aside on the paper on 
: the tray for about VA hrs until cool. 

■ 3 To make the compote, put the 
. cranberries in a small saucepan 
with Vi tbsp water, half the orange 
zest, and the remaining cinnamon 
and sugar. Cook for 2-3 mins over a 
medium-low heat until the sugar 
has dissolved. Increase the heat to ! 
medium-high and simmer for 
10 mins, stirring occasionally/until 
the juices have thickened. Set aside 
to cool completely. 

Put the cream and yogurt in a 
mixing bowl and whisk to soft peaks. 

' Peel the paper from the Pavlova and 
carefully transfer to a serving plate. 
Dollop the cream mix on top and 
spoon oyer the compote. Top with 
the remaining orange zest to serve. 

Each serving contains 

_ 

of the reference intake. See page 144. 
Carbohydrate 40g Protein 3g. Fibre 1g 

TIME 
SAVER 


For the 
Chocolate 
orange tiramisu 
trifle, swap the 
dried orange 
slices for fresh 
segments 
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FOOD I DESSERTS 



The undecorated 
Pavlova will keep 
in an airtight 
container for up 
to 24 hrs. Make 
the compote up 
to 2 days in 
advance and 
keep in the fridge 


Z.J* ' N 

* i * r f 
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DRINKS INSPIRATION 

For after-dinner cocktails, 
plus lots of other suggestions 
for festive drinking, check out 
the Drinks Guide included 
with this issue. 
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FOOD I DESSERTS 



[ Energy 

2475kJ 
591 kcal 


AHEAD 


Each serving contains 


_ _ ^ ^ 


BOOZY MINI 
PANETTONE 


Serves 4 V 
Takes 20 mins 
Cost per serve £1.82 


4 x 100g chocolate chip mini 
panettones 
70ml cream sherry 
90g fine-cut marmalade 
100ml whipping cream 
1 tbsp icing sugar, plus extra to serve 
1 clementine, Vi finely sliced, Vi zested 


Cut each panettone into 3 layers. 
Spoon 1 tsp sherry over each 
bottom and middle layer, then 
spread with the marmalade. Put the 
cream in a large bowl and whisk to 
soft peaks. Add the sugar and 
remaining 30ml sherry and whisk 
until just incorporated. Evenly swirl 
two-thirds of the cream over the 
marmalade, then carefully stack 
the panettones and swirl the 
remainder on top. 

Top each panettone with a slice 
of clementine, a sprinkling of 
clementine zest and a dusting of 
icing sugar. 




Assemble up 
to 12 hrs in 
advance and 
keep in the 
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CELEBRATE WITH GOOD SPIRIT, 
DRINK RESPONSIBLY. 

JACK DANIEL’S, OLD N0.7, TENNESSEE HONEY and GENTLEMAN JACK are registered trademarks. ©2019 Jack Daniel’s. All rights reserved. 
PRODUCT SHOT IN IMAGE IS FOR ILLUSTRATIVE PURPOSES ONLY. 















DESSERTS 


Serves 12 V 

Takes 55 mins plus 1 hr 30 mins 
cooling and chilling 
Cost per serve 30p 


200ml pomegranate juice 
140g caster sugar, plus VA tbsp for 
sprinkling 

vegetable oil, for greasing 
4 large eggs, lightly beaten 
lOOg self-raising flour 
150g white chocolate, 130g 
roughly chopped, 20g peeled 
into shavings (optional) 

250ml whipping cream 
lOOg mascarpone 
2 tbsp pomegranate seeds, 
to serve 


Sift in the flour in 2 batches, gently 
folding in until just incorporated. 
Carefully scrape the mixture _ 
into the prepared tin and gently 
level. Bake for 9-11 mins until the 
sponge is lightly golden and springs 
back to the touch'. 

Meanwhile, cut another piece of 
baking paper the same size and 
sprinkle with VA tbsp caster sugar. 
When the sponge is ready, carefully 
turn it out onto the sugared paper 
(you may need to slide a knife 
around the edges to loosen) and 
peel off the paper stuck to the 
sponge. Tightly roll the sponge up 
along the length inside the sugared 
paper and place seam-side down 
on a board to cool. 

Melt the chopped chocolate with 
50ml cream in a heatproof bowl set 
over (but not touching) a pan of 
barely simmering water. Allow to 
cool for 5 mins. 


Meanwhile, whip the remaining 
cream to soft peaks, then whisk in 
the mascarpone. When the melted 
chocolate no longer feels warm, fold 
it into the cream; chill for 30 mins. 

Lightly fold in most of the cooled 
pomegranate syrup to create a 
marbled effect. Unroll the sponge 
and spread over a quarter of the 
white chocolate cream. Gently roll 
the sponge back up and place, 
seam-side down, on a serving plate. 
Use a spatula to spread the 
remaining cream over the roll, then 
chill for 1 hr. Scatter with the white 
chocolate shavings and 
pomegranate seeds, and drizzle 
over the remaining pomegranate 
syrup to serve. 


1 Put the pomegranate juice and 
40g sugar into a small frying pan and 
set over a medium heat. Warm until 
the sugar has dissolved, then simmer 
for 5-6 mins until syrupy and 
reduced by half. Set aside to cool. 

2 Preheat the oven to gas 6, 

200°C, fan 180°C. Grease and line 
a 22 x 28cm Swiss roll tin with 
nonstick baking paper, leaving a 
3cm overhang at the short ends. 

Put the eggs and remaining lOOg 
sugar in a mixing bowl and whisk 
with an electric whisk for 5-6 mins 
until thick and doubled in volume. 


Each serving contains 


of the reference intake. See page 144. 
Carbohydrate 31 g Protein 5g Fibre Og 


For more Christmas dessert recipes, visit tesco.com/realfood 
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Energy 

1322kJ 
316kcal 

w —^ 

Fat 

20 g 

W -^ 

Saturates 

iig 

w —^ 

Sugars 

24g 

W —^ 

Salt 

0 .2g 

16%. 

28% 

56%J 

27%, 

4% 


RECIPES ELLA TARN PHOTOGRAPHY STUART OVENDEN 

FOOD STYLING LOTTIE COVELL PROP STYLING REBECCA NEWPORT 










tSource: Nielsen Scantrack Data, Total Market - September 2019. 
Normal price £3.50. Promotional dates: 17th December to 6th January. 


Available at TESCO 
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Sources: All statistics from Unilever’s Project Sunlight #clearaplate campaign, 2015. Never reheat leftovers more than once 



Christmas dinner 


It’s time to put your festive leftovers to good use 


PLAN IT 


Work out how much of everything 
you will need. As a guide, per 
person you’ll want 250g potatoes, 
85g sprouts, lOOg roasted veg, 
lOOg stuffing, 2-3 pigs in blankets 
and 125ml gravy. Use our guide on 
p45 to work out w^at size turkey 
you need. 


7.9M SLICES WASTED 
(ABOUT 263,000 TURKEYS) 
Carve any leftover turkey 
straight away, cool to room 
temperature, then transfer 
to an airtight container in 
the fridge (or freeze it). 


11.3M WASTED 
Leftover roasties can be 
frozen: open-freeze, then" 
transfer to a freezer bag. 
Uncooked potatoes should 
be kept in a cool, dry place 
away from onions. 


Christmas dinners are 
wasted every year 


ROAST POTATOES 


TURKEY 
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FOOD I KNOW-HOW 



7.1 M WASTED 

Cool any leftover pigs in 
blankets straight away, 
then wrap well and chill. 
They’ll keep for 2-3 days, 

- or can be frozen. Add them 
to a casserole; chop and 
stir into carbonara; or top 
with cranberry sauce, wrap 
in pastry and bake until 
piping hot. 


A good bubble and sque 
is hard to beat, and it's 
a great way ©f using up 
carrots, parsnips and 


22.8M WASTED 
Roasted root veg will keep in 
the fridge for 3-4 days, or can 
be frozen. Try adding them to 
salads, stews and traybakes, 
serving with burgers as 
‘rainbow chips’, or blitzing 
into pasta sauces. 


Jamie Oliver 


17.2M WASTED 

Cooked sprouts will keep for 
3-4 days in the fridge. Try 
blitzing with herbs, garlic and 
olive oil for an earthy pesto, 
or add to stir-fries, salads or 
macaroni cheese. 


‘I love to use up 
vegetable leftovers 

in a festive kind of 
toad-in-the-hole. It’s 
all the best bits of 
the Christmas meal 
in one epic creation 
- think sprouts, roast 
potatoes, carrots 
and even chipolatas. 
Simply crisp up all 
the cooked stuff in 
a baking tray, then 
pour over your batter 
and cook until puffed 
up and golden. Add 
leftover gravy and 
cranberry sauce - 
and fill your boots! 

A good bubble and 
squeak is hard to beat, 


and it’s a great way 
of using up carrots, 
parsnips and good 
old spuds. Get it all 
frying with any other 
cooked veg you’ve 
got in the fat of your 
choice, mashing and 
turning as you go, then 
shape into patties 
(or even better, one 
giant one). Serve when 
super-golden, topped 
with a poached egg. 

If making one big one, 

I sometimes like to 
make little wells in it, 
and crack eggs straight 
in, letting them cook in 
the hug of that lovely 
bubble and squeak.’ 


7.9M CUPS WASTED 

Stuffing freezes well, particularly 
stuffing balls. Defrost and use to 
bulk out meatballs and burgers, 
or crumble over pasta bakes 
for a crisp herby topping. 


9.8M CUPS WASTED 

Freeze gravy in portions, or in 
ice cube trays to add a little to 
sauces. Use in place of stock in 
soups, pies and risottos for an 
extra-rich finish. 


CARROTS & PARSNIPS 


BRUSSELS SPROUTS 


STUFFING 


GRAVY 


81 






























YANKge CANDL0 


[VANKge CANDt 




jYANkg.e CANDLE 


HOME INSPIRATION 


EXCLUSIVE EXCl. 


HOME INSPIRATION 



















FOOD I KNOW-HOW 



Choc 

marz 

truff 


★ Edible gifts x 


Made 
with love 


What can you make with a 
pack of marzipan? Try these 
three simple, gorgeous g‘ 


Marzipan 
chocolate 
chip cookies 








WE USED 


Marzipan 500g, 
£1.75 (35p/100g), 
is ready-made, 
ready to roll, 
and ready to 
use for your 
edible gifts. 


Cherry 
Bakewell bark 


Serves 16®© 

Takes 15 mins plus 30 mins chilling 
Cost per serve15p 


Melt 180g dark chocolate and 
180g white chocolate in 2 separate 
heatproof bowls over pans of 
just-simmering water. Meanwhile, 
line a 30 x 20cm baking tray with 
baking paper, ensuring the sides are 
covered. Pour in the dark chocolate 
and tip to spread all over. Drizzle the 
white chocolate on top, then use a 
spoon to swirl together. Top with 
50g glace cherry halves or chopped 
dried cherries and 75g chopped 
marzipan. Chill for 20 mins; freeze 
for 10 mins. Once cold, use the tip of 
a knife to crack the chocolate into 
shards. Will keep for up to 2 weeks 
in a sealed container in a cool place. 

Each serving contains 


Marzipan 

chocolate 

cookies 


Chocolate 
marzipan truffles 


Makes 12©© 

Takes 15 mins plus chilling 
Cost per serve 12p 


Makes 10 © 

Takes 20 mins 
Cost per serve 20p 


Cut 250g marzipan into 12 equal 
pieces, then roll into balls. Transfer 
to a wire rack and place a sheet of 
baking paper underneath. Melt 
lOOg dark chocolate in a heatproof 
bowl over a pan of just-simmering 
water. Spoon the melted chocolate 
over the balls so they are covered. 
Top with desiccated coconut, 
chopped pistachios, cocoa powder 
or gold edible glitter. Transfer to 
the fridge (on the rack) for 10 mins 
or until set. Will keep for up to 
1 week in a cool place. 

Each truffle contains 


Preheat the oven to gas 6, 200°C, 
fan 180°C. Cut a 300g pack 
ready-to-bake milk chocolate 
chip cookie dough into 10 equal 
pieces, then roll each into a ball 
and flatten very slightly. Cut 75g 
marzipan into 30 small chunks. 
Push 3 chunks onto each cookie, 
then scatter over the zest from 
1 orange. Transfer to a large, lined 
baking tray and bake for 10-12 mins 
or until golden. Will keep for up to 
1 week in a sealed container. 


of the reference intake. See page 144. 
Carbohydrate 19g p fftff in 2g Fibre 1 g 


Each cookie contains 


of the reference intake. See page 144. 
Carbohydrate 26g Protein 2g Fibre 1 g 


of the reference intake. See page 144. 
Carbohydrate 20g Protein 2g Fibre 1 g 


3 INGREDIENT 


Energy 

Fat 

Saturates 

Sugars 

Salt 

615kJ 

147kcal 

6g 

2g 

18g 

0.0g 

{7%J 


IA2%) 

[20%J 



Energy 

Fat 

Saturates 

Sugars 

Salt 

769kJ 

183kcal 

8g 

4g 

15g 

0.2g 

. 9% . 

[i 1 % J 

[ 20 % \ 

v 16%. 

I 3% J 


Energy 

634kJ 

152kcal 

Fat 

8g 

Saturates 

4g 

Sugars 

I7g 

Salt 

0.1g 

tiKp 

[Tk] 

[22%] 




RECIPES LIBERTY FENNELL PHOTOGRAPHY TOBY SCOTT 
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Pass them around 

Everyone will be thrilled to find a Cadbury’s 
Mixed Chunks Tin 396g, £6 (£1.52/100g), 
under the Christmas tree. Packed with all 
the family favourites - individually wrapped 
chunks of Dairy Milk, Wholenut and Caramel 
- it’s a guaranteed winner. 


ADVERTISEMENT PROMOT ON "V- 


The fun starts here 


It wouldn t be Christmas without chocolate - pick 
your favourite and let the celebrations begin! 


A classic choice 

Kids and adults alike 
will love the Toblerone 
Advent Calendar 200g, £10 
(£5/100g), and this iconically 
shaped Toblerone Tiny 
Tin 368g, £6 (£1.63/100g), 
makes a great gift. Both 
have individually wrapped 
chocolates in milk, dark 
and almond nougat. 


EXCLUSIVE 


TOBLEROi 


% 








ADVERTISEMENT PROMOTION 


Treat someone 

Offer your guests a luxurious 
chocolate treat when they 
stop by this Christmas. They 
can unwrap a Lindt Lindor 
Milk 337g, £7.40 (£2.20/100g), 
and enjoy the smooth 
melting centre. 


UMDOR 


TO TESCO 


WSiSTWV 5 ' 


CHOC FOR ALL 


Be ready for vegan and 
gluten-free friends this 
Christmas: Deliciously 
Ella Double Chocolate 
Caramel Cups 36g, 
£1.50 (£4.17/100g), have 
three decadent layers 
- gooey caramel, 
creamy cacao ganache 
and dark chocolate - in 
an oaty, chocolatey 
cup. Find them in the 
Free-from aisle. 


A new \*— 

favourite 

Look out for the teal 
wrapper of the new 
Chocolate Caramel Brownie 
in this exclusive gold Quality 
Street Tin 871g, £6 (69p/100g) 
It’s packed with your 
favourite jewel-coloured 
chocolates, toffees and 
fruit cremes to dig into. 


DOUBLE CHOCOLATE 
CARAMEL CUPS 


- am 


Sg 
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FOOI^ KNOW-HOW 


Faultline • 
Christmas cake 

Clever shortcuts to mastering this fabulous on-trend cake 



RECIPE ANGELA ROMEO PHOTOGRAPHY KRIS KIRKHAM FOOD STYLING JOY SKIPPER PROP STYLING TAMZIN FERDINANDO 



SMOOTH THE ICING 


A final smoothing of 
the icing with a slightly 
damp palette knife will 
help make the surface 
really even. 


ADD THE SPRINKLES 


Keep regathering the bronze 
and gold sprinkles and 
pressing them onto the 
frosting until the faultline is 
completely covered. 


MAKE THE FAULTLINE 


Add the buttercream generously 
around the base and top, ensuring 
it overlaps the sprinkles. Don’t 
smooth it too much, to maintain 
the 3D-layer effect. 


For a neat finish, it’s best to 
paint and add detail on the 
buttercream when it’s cold 
and firm 


try to work as 
quickly as possible. 


FAULTLINE CHRISTMAS CAKE 


ASSEMBLE THE CAKE 
Using the flat side of 
a base piece of fruitcake for 
the top gives a nice smooth 
surface - perfect for adding 
decorations. 


CREATE A WIDE BAND 
The band of caramel frosting 
should be wider than you think - 
the buttercream will overlap it. 
Don’t worry if it isn’t neat: it will 
be covered in sprinkles. 


Serves 24 V 

Takes 1 hr 15 mins plus 5 hrs 15 mins 
chilling 

Cost per serve 68p 

200g butter, softened 
150g Trex, cubed 
VA tbsp sherry (or water), plus 
a drop extra 
700g icing sugar 
75g walnut halves, chopped 
2 x 800g rich fruitcakes 
150g salted caramel or chocolate 
flavour frosting 

15g bronze crunch cake sprinkles 
50g gold crunch cake sprinkles 
20g white chocolate stars 
25g honeycomb pieces 
14 tsp edible gold glitter, plus extra 
for the meringues 

Vi pack Tesco Finest 12 Meringue Shells 

1 Using an electric hand whisk, beat 
the butter until light and creamy. 
Beat in the Trex and sherry (or 
water). Gradually whisk in the icing 
sugar until smooth and spreadable, 
adding another Vi tbsp sherry (or 
water) if necessary. Transfer 300g 
to a second bowl and stir through 
the chopped walnuts. 

2 Halve one fruitcake horizontally. 
Spread the top of the base with 

Vz of the walnut buttercream, then 
add the other half, cut-side up. 
Spread the top with another V* of 
the walnut buttercream. Halve the 
second cake and place the top 
half on top, cut-side up, to create 
a third layer. Spread with the 
remaining walnut buttercream, 
then add the base, cut-side down. 

3 Using a cutlery knife, evenly cover 
the cake with 250g of the plain 
buttercream, spreading to fill any 
gaps. Smooth the top and sides 
with a palette knife. Scrape any 
excess icing into a bowl and discard 
(as it may have crumbs in it). 

4 Wipe the palette knife with 

a clean, damp cloth, then gently 
smooth the cake. Chill for 45 mins. 

5 Use a cutlery knife to spread a 
band of frosting around the middle 
of the cake, leaving about 3cm 








FOOD I KNOW-HOW 



COOK’S 


clear at the top and bottom of the 
cake. Mix all the sprinkles, stars and 
honeycomb together in a small bowl. 

6 Put the cake (on its plate or 
board) on a baking tray. Gently press 
most of the sprinkles onto the 
caramel frosting to cover, reserving 
a few for the top of the cake. 

7 Brush off any sprinkles that may 
have stuck above and below the 
faultline. Remove the cake from the 
baking tray and chill for 30 mins. 

8 Use a palette knife to apply a 
thick layer of the remaining plain 
buttercream to cover the cake 
below the faultline. It doesn’t need 
to be too neat, just make sure it is 
a few millimetres thicker than the 
faultline and overlaps a little. 

Smooth with the palette knife. 


9 Use the remaining buttercream 

to cover the top sides and the top of 
the cake, then smooth. You will have 
ridges around the top edge: with the 
palette knife, draw these inwards 
for a neat edge. Chill for 4 hrs. 

10 Mix the edible glitter with a drop 
of sherry (or water) to create a gold 
paint. With a thin paintbrush, paint 
the edge of the faultline. Brush the 
meringues with glitter, then place 
around the top edge of the cake. 
Scatter the reserved sprinkles on 
top. The cake will keep, covered, 
for up to 5 days. 


Each serving contains 


of the reference intake. See page 144. 
Carbohydrate 84g Protein 3g Fibre 2g 


(Energy 

Fat 

Saturates 

Sugars 

Salt | 

12333kJ 
555kcal 

23g 

iig 

70g 

0.3g| 

i?8%J 

[33%J 

53% 

178%, 

J5 %J 
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Hamper how-to 


Want to make someone feel really special 
this Christmas? You can’t go wrong with 
a tailor-made basket of goodies... 


You can 
spread the 
cost by adding 
a foodie gift to 
your weekly 
shop (see tip 3) 


1 

TESCO 

MINI 

PANETTONE 
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WORDS RHONA MERCER PHOTOGRAPHY TOBY SCOTT PROP STYLING JENNY IGGLEDEN 


FOR YOU I GIFTING 



STICK TO A BUDGET 

Before you start buying 
items for your hamper, 
decide how much you’d like 
to spend and stick to it. It’s 
easy to get carried away, but 
you don’t want the basket to 
look cramped. Be selective 
and remember that it’s OK to 
leave space between items. 

Less is more! 

2 PICK A THEME 

For example, if you’re 
putting together a gift 
for a coffee lover, fill your 
hamper with products that 
complement your theme. 
Chocolate and coffee is 
a good pairing, so a Tesco 
Finest Belgian Marbled 
Chocolate Tray 250g, £6 
(£2.40/100g), and a bag of 
Tesco Finest Belgian White 
Chocolate & Coconut Covered 
Hazelnuts 200g, £4 (£2/100g), 
would be great choices. 


CHOOSE FOOD 
THAT LASTS 

Ambient products, such 
as jams, chutneys or the Mini 
Panettone lOOg, £1.50, will keep 
well in a hamper. If you want to 
include gifts like cheese, make 
sure they’re well-wrapped, and 
put them in at the last minute. 

4 PRESENTATION IS 
EVERYTHING 

Hamper items need to 
look good together, so go for 
pretty packaging and interesting 
shapes - we love the gorgeous 
tins of Tesco Finest Mince 
Pie Filled Cookies 180g, £4 
(£2.22/100g), and Banoffee 
Pie Shortbread 160g, £4 
(£2.50/100g). Line the hamper 
with scrunched-up newspaper 
for height, then cover with 
a shredded filler. Place the 
largest item in the middle, dot 
the other items around it and 
finish off with a festive ribbon. 




Foodie trio 


We love this simple 
gift combo 



Tesco Finest Tuscan Extra 
Virgin Olive Oil 500ml, £6.50 
(£1.30/100ml) 



Tesco Finest Castelvetrano 
Nocellara Olives 200g, £2 

(£1/100g) 



Smooth, rich and thick Belazu 
Balsamic Vinegar of Modena 
250ml, £13.75 (£5.50/100ml), is 
a great choice in a hamper 
for any foodie. Made using 
wine-quality grapes that are 
matured in oak and chestnut 
barrels, it’s ideal for finishing 
dishes or to dip bread into. 

ADVERTISEMENT PROMOTION 
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/ No added sugar + salt 
/ Cereal and derivative free 
/ Gently cooked natural fillets 
/ Supporting British & Irish farmers 
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Christmas traditions 


HOW DO YOU 
DO YOURS? 


My son loves it when we’re all together 


F HP ‘On Christmas 

Eve, I always 
give my little boy 
some new PJs - 
usually a few 

__ sizes too big! 

He loves getting everyone 
together on the sofa to watch a 
film and tuck into loads of buttery 
popcorn. There’s nothing more 
magical than having us all in the 
same place at the same time. 


I’ll also be giving my mum this 
gorgeous mouse decoration 
(right). Throughout the year I look 
out for a special ornament to ^ 
give her the night before 
Christmas as she’s obsessed ' 
with tree decorations. 

I spotted this one on ( • 

a magazine shoot and * 

had to get it for her!’ igj 

Lauren Rose-Smith, * l/v v 

Tesco magazine editor 


y 

Woollen Mouse ■■/ _/> 
' with Crown 
Hanging 
* Decoration, 

- £3.50 


Wfsonalised ^ 

Christmas Eve Box, 

£4; F&F Pyjamas, from 
£7; F&F Christmas 
Elf slippers*, £10; j 
Aladdin DVD (PG), £10ij 








chef, product development 


‘I relax when the cheeseboard comes out' 


I ‘As a chef, it goes 
without saying 
that I’m in charge 
of Christmas 
lunch at ours. My 
partner’s brother 
lives overseas so our house is 
where the whole family tends 
to come together. I love cooking 
for everyone, but my favourite 
part of the day is getting the 
cheeseboard out afterwards, as 
that’s when I can fully relax. This 
year we’ll try some Tesco Finest 


Create Your Own Drunken 
Cheese, a white Stilton that you 
infuse with red wine, gin or port 
24 hours before serving to give it 
a unique flavour. We’ll serve it 
with a mix of other cheeses, 
prosciutto, chutney, figs, grapes 
and red wine. I have two young 
sons and we love to play board 
games together, so no doubt we’ll 
get competitive as we get stuck 


Tesco Fmest 
Create Your Own 


Drunken Cheese 
200g, £3 


L (£1.50/100g) 


into the cheese! I can’t wait.’ 


tyn Lee, Tesco executive 
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3 OF THE BEST... 





FESTIVE FAMILY GAMES 



The classic family 
card game of 
matching colours 
and numbers. Who 
will come out on 
top? Uno, £9 



Be your favourite 
Friends character 
and relive the most 
popular moments. 

Monopoly Friends 
The TV Series, £20 



Get all the family 
involved in this 
200-question 
all-singing, 
all-dancing quiz 
game. Music Quiz, £6 
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HOME 



‘The beach on 
Boxing Day is bliss 


| ‘My partner and 
gf i I hosting over the 

On Boxing Day 

-*- our best 

friends come over with my 
goddaughters to visit and we 
go on a massive walk with our 
dogs on Covehithe Beach in 
Suffolk. We breed Black and Tan 
Coonhounds and run a kennel, 
Covehithe Coonhounds - the 
name is inspired by the stunning 
beach. We wrap up injhats, 
scarves and earmuffs, j and 
bring coffee and flapjacks - 
as well as plenty of dog treats! 
It’s bliss watching the waves 
break as the dogs run free.’ 

- David Jenkins, Tesco magazine 

reader and dog breeder 

(co vehithecoonhounds. co .uk) 


Macarons for 
Dogs 8-pack, 
£2.50 (31p/each); 
Mince Pies for 
Dogs 2-pack, 
£2.50 (£1.25/each) 


F&F Orange 
Scarf, £10; 
Insulated Bottle 
Midnight Blue, 
£8; Contigo 
Travel Mug in 
Jade Grey 
590ml, £16; 

F&F Gloves, 

£14; F&F Blue 
and Check 
Scarf, £10; 

F&F Earmuffs, 
£5; F&F Brown 
Boots, £30; 

F&F Green 
Wellies, £14 











® Russell Hobbs 





Our Colours Plus kettle 
and toaster range will 
brighten up any home 
over the festive period, 
adding a touch of style 
and quality in your kitchen. 


Also Available in Black and Red 











REAL LIVING I COMMUNITY 



- Real stories >•- 

‘A FOOD BANK SAVED MY LIFE’ 


Single mum Kat tells us how a food bank changed her life - 
and what we can do to help people in crisis this Christmas 
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REAL LIVING I COMMUNITY 


F ood bank usage in the 
UK continues to increase. 

No one should need a food 
bank but sadly some people are 
struggling to afford the basics. 
This Christmas, Tesco is helping 
customers to support people in 
their local community through 
Tesco Food Collection. For the 
seventh year running, Tesco is 
working with The Trussell Trust 
and FareShare to help those who 
need it most at Christmas, like 
Kat from Red car in Yorkshire. 
Following her divorce and losing 
her marital home in 2010, Kat 
found herself relying on food 
parcels to feed her children. 
Here she tells us how a food 
bank gave her hope. 

‘I was a single mum with two 
children, two jobs and struggling 
financially. We lived in rented 
accommodation but, due to 
various reasons, we had to move 
many times before we settled. 

‘By 2014, after yet another 
move, I was in a position where 
I couldn’t afford food, gas or 
electricity. Even though I had two 


As soon as I arrived, it 
was like walking into a 
lovely community 


jobs, I’d spent so much on moving 
that I had nothing left. I wasn’t 
on benefits, but I asked Social 
Services for help: they gave me 
vouchers for the local food bank. 

‘As soon as I arrived, it was like 
walking into a lovely community. 
They offered me something to eat 
straight away and I burst into 
tears - I was overwhelmed by the 
volunteers’ willingness to help me. 

I handed them my vouchers and 
they gave me a cup of tea and 
asked me if I had any pets that 
needed feeding or if I wanted any 
toiletries. Then they gave me five 
bags of food - it felt like Christmas. 
A three-day food parcel was like 



Over 63 
million 


20 % 

The amount by which 
Tesco tops up customer 
food bank donations 


TESCO FOOD COLLECTION 


The number of meals 
collected since 2012 

a month’s worth of food for me. 

I’d been unable to buy anything 
other than basic food for years. 

‘As I got back on my feet, 

I asked if I could volunteer as I 
wanted to give something back. 
There’s a community cafe, the 
Footprints Kitchen, attached to 
the food bank and I started 
volunteering in there too. I am 
now officially employed in the 
cafe as the manager and still 
volunteer at the food bank. 

‘The food bank saved my life. 

I don’t know where I’d be if I 
hadn’t got help that day - they 
believed in me when I didn’t 
believe in myself. I see a lot of 
lonely people who are struggling. I 
always say: “You will get out of this 
situation - if I can, anybody can!”’ 

HOW YOU CAN HELP 

Kat says: ‘To anyone out there 
who can afford to put just one 
item into their basket for a food 
bank, please do. It’ll make a huge 
difference to someone’s life. I’d 
also recommend volunteering. 

It’s so rewarding and gives a 
sense of hope and wellbeing.’ 


The Tesco Food Collection for 
The Trussell Trust and FareShare 
takes place in all Tesco stores 
from 21-23 November. Look out 
for the shopping lists in store for 
the items of long-life food the 
charities most need. Last year, 
Tesco collected 3.5 million meals 
for people in need and with the 
generosity of customers is 
looking to beat that this year. 
Tesco will top up all customer 
donations to the collection by an 
extra 20%. For more details, visit 
tes.co/foodcollection. 


MOST-NEEDED ITEMS 


•Tinned meat 
•Tinned fish 
•Tinned soup 
•Tinned vegetables 
•Tinned fruit 
•Tinned puddings 

• Rice 

• Pasta sauces 

•Milk (UHT or powdered) 
•Instant coffee 


TESCO Food Collection 

In partnership with 5' jj^jssell 

^ S+op UK Hwrtgw 
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TRUSTED BY MILLIONS OF MEN a 

\Mlh >/ 


ABSORBENT PROTECTOR 
LEVEL 2 


• SUPPORTING 



PROSTATE 
CANCER UK 


10p per pack sold 

will be donated to 

Prostate Cancer UK 


£0.10 + VAT is paid by Essity UK Ltd to Prostate Cancer Trading Limited (Registered in England no. 06157784), which passes its net profits to Prostate Cancer UK (Registered charity no. 1005541). 

6/11/2019-17/12/2019 


Available at TESCO 


















H Respawn in 

ENTERTAINMENT life 


STAR WARS© &TM 2019 Lucasfilm Ltd. All rights reserved. Game code and certain audio and/or visual material 
© 2019 Electronic Arts Inc. EA, the EA logo, Respawn, and the Respawn logo are trademarks of Electronic Arts Inc. 


FALLEN ORDER 


BECOME A JEDI 


A galaxy-spanning adventure awaits in Star 
Wars Jedi: Fallen Order™. On a quest to 
rebuild the Jedi Order, you must pick up the 
pieces of your shattered past to complete 
your training, develop new powerful Force 
abilities, and master the art of the iconic 
lightsaber - all while staying one step ahead 
of the Empire and its deadly Inquisitors. 


YOUR JEDI JOURNEY 

Aided by a former Jedi Knight, a prickly pilot, 
and a fearless droid companion, you must escape 
the sinister machinations of the Imperial forces 
in this story driven adventure. 
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MASTER LIGHTSABER 
COMBAT 


HONE YOUR 
POWERS 


A GALAXY 
AWAITS 











FOOD I EVERYDAY 

^■ 



- Star buy - 

STUFFING 

Not just for Christmas, sage & onion stuffing is 
a delicious addition to all kinds of dinners 


30p 

85g 1 

(35p/100g) 

Sage & Onion 
Stuffing Mix 
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FOOD I EVERYDAY 


TASTE OF THE MED U CLASSIC WITH A TWIST U ALTERNATIVE ROAST 


CHEESY STUFFED PEPPERS 


Serves 4 ( 

Takes 35 mins 
Cost per serve £1.37 


4 large red peppers, halved and 
deseeded 
VA tbsp olive oil 

85g pack sage and onion stuffing mix 
230g pack sweet vine-ripened 
tomatoes, chopped 
250g pack microwavable basmati rice 
4 spring onions, finely sliced 
30g pack fresh parsley, finely chopped 
lOOg Greek-style salad cheese 
salad leaves, to serve (optional) 

1 Preheat the oven to gas 6, 200°C, 
fan 180°C. Brush the peppers with 
Vi tbsp oil; season. Put cut-side down 
on a baking tray; bake for 20 mins. 

2 Meanwhile, put the stuffing mix in 
a bowl and pour over 200ml boiling 
water. Mix well; set aside for 5 mins. 
Heat 1 tbsp oil in a large frying pan 
over a medium heat. Fry spoonfuls 
of the stuffing for 6 mins, breaking it 
up a little with a wooden spoon, 
until golden. Add the tomatoes and 
fry for 3 mins. Stir through the rice 
and fry for 2 mins or until heated 
through. Remove from the heat, 
fold in the spring onions and 
parsley, then season. 

3 Turn the peppers and fill with the 
stuffing mixture. Crumble over the 
cheese, then bake for 10-12 mins 
until the filling is piping hot. Serve 
with salad, if you like. 


Each serving contains 


Energy 
1533kJ 
366kcal 


13g 


5g 


13g 


Salt 

1.9g 


CHUNKY VEG SOUP WITH 
STUFFING DUMPLINGS 

Serves 4©©© 

Takes 50 mins 
Cost per serve 58p 

VA tbsp olive oil, plus extra for 
greasing 

2 large carrots, sliced 
2 celery sticks, sliced 

1 large parsnip, sliced 

2 large leeks, sliced 

2 garlic cloves, crushed 

1 tbsp tomato puree 

250g Maris Piper potatoes, peeled 
and chopped 

2 rosemary sprigs, leaves picked 

1 vegetable stock pot, made up to lltr 
85g pack sage and onion stuffing mix 

1 Preheat the oven to gas 7, 220°C, 
fan 200°C. Heat the oil in a large, 
lidded saucepan over a low heat. 
Add the carrots, celery, parsnip, 
leeks and garlic. Cook, covered, for 
15 mins, stirring occasionally, until 
very soft. Stir in the tomato puree; 
cook for 1 min. Add the potatoes, 
rosemary and stock, bring to 

the boil, then simmer, covered, 
for 20 mins. Top up with water if 
it gets too thick. 

2 Meanwhile, put the stuffing mix in 
a bowl and pour over 200ml boiling 
water. Mix well and set aside for 

5 mins. Shape into 12 equal balls, 
transfer to a greased baking tray 
and bake for 20 mins until golden. 

3 Uncover the soup, add the stuffing 
balls and simmer for 10 mins. Divide 
between warmed bowls to serve. 

Each serving contains 


of the reference intake. See page 144. 



GARLIC & HERB-STUFFED 
CHICKEN BREASTS 


Serves 4 
Takes 50 mins 
Cost per serve £1.77 


85g pack sage and onion stuffing mix 
lOOg 50% less fat garlic and herb 
soft cheese 
oil, for greasing 
4 skinless chicken breasts 
4 rashers smoked thick-cut bacon 
4 fresh sage leaves 
400g frozen crispy potatoes 
200g pack fine beans, trimmed 
gravy, to serve (optional) 


1 Preheat the oven to gas 7, 220°C, 
fan 200°C. Put the stuffing mix in a 
bowl and pour over 200ml boiling 
water. Mix well, then set aside for 

5 mins. Transfer lOOg to a bowl and 
mix with the soft cheese. Press the 
rest of the stuffing into a small, 
greased, ovenproof dish. Make a 
pocket in the thickest part of each 
chicken breast (being careful not to 
cut through) and spoon a quarter of 
the cheesy stuffing into each. 

2 Put the bacon under a sheet of 
clingfilm and roll out to around twice 
the size; remove and discard the 
rind. Top each chicken breast with 

a sage leaf and wrap with a bacon 
rasher, tucking the ends underneath. 
Transfer to a greased baking tray. 

3 Bake the potatoes on a baking 
tray for 10 mins, then add the 
chicken and the stuffing dish. 

Cook for 5 mins, then reduce the 
temperature to gas 6, 200°C, fan 
180°C. Bake for 20 mins or until 
the chicken is cooked through. 

4 Meanwhile, boil the beans in salted 
water for 4 mins; drain. Serve with 
the chicken, stuffing, potatoes and 
gravy, if you like. 


Each serving contains 





of the reference intake. See page 144. 
Carbohydrate 41 g Protein 53g Fibre 7g 
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£20 



RYE WHISKEY. 

JACKS WAY. 


CRACKLING WITH THE PEPPERY SPICE OF RYE. 

TRY A JACK DANIELS TENNESSEE RYE 
AND GINGER ALE. 


YOUR FRIENDS AT JACK DANIEL’S 
REMIND YOU TO DRINK RESPONSIBLY. 


for the facts drinkaware.co.uk 


Promotion price £20 per 70cl. Non-promo price £32 per 70cl. 

Promotion runs 10.12.19 - 01.01.20. Subject to availability. Selected stores only. 


Available at TESCO 



GLUTEN, WHEAT 
& DAIRY FREE* 


VEGAN OPTIONS 


r j'iOf'J f f)0D 

FOR EVERYONE 

Gorgeous gluten-free buffet options 
crowd pleasers this Christmas 


*De»erta are made with a dairy free recipe In a factory which handies milk 













Products shown for illustrative purposes only; packaging subject to change. ‘Based on online prices at time of going to press; subject to change 


Meal planning 


Family dinners 

Five reader-approved recipes to see 
your family through the week 


Tried it, 
liked it 


This month our tester is 
Rebecca, who lives in Hampshire 
with her husband Richard and their two sons 
aged eight and four. T love cooking and enjoy 
experimenting with new recipes, but this means 
my cupboards are full of ingredients that have 
been bought for a single recipe! I love the 
multi-use of ingredients in these meals.’ 



TOTAL 

SPEND 

£20 


5 x DINNERS 
4 x SERVINGS 



CrcomficUs 




Cl IERRY 

lOM'Ui.U:' 


12 KM* 
SAUSAGE^ 


SHOPPING LIST 


20g pack fresh rosemary 
1 garlic bulb 
750g parsnips 

330g pack cherry tomatoes 
1kg bag Redmere Farms 
red onions 

1 Nightingale Farms round 
lettuce 
1 carrot 

250g bag Redmere Farms 
spinach 

500g pack 15% fat beef steak 
mince 

12 Woodside Farms pork 
sausages 

4 Hearty Food Co. breaded 
pollock fillets 

568ml carton semi-skimmed 
milk 

250g pack unsalted butter 
375g pack lighter puff pastry 
150g pack Creamfields 
grated Grana Padano 
500g pack Hearty Food Co. 
penne 

500g pack arborio risotto rice 
350ml bottle white wine 
vinegar 

900g pack frozen cauliflower 
florets 

900g pack Grower’s Harvest 
frozen garden peas 


TOTAL SPEND £20* 


+ FROM YOUR 
STORECUPBOARD 


Beef stock cube, caster sugar, 
olive oil, plain flour, reduced- 
salt vegetable stock cube 
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FOOD I EVERYDAY 


MEATBALL & ROASTED 
TOMATO RISOTTO 


Serves 4 
Takes 35 mins 


4 pork sausages 
250g cherry tomatoes 
2 rosemary sprigs, leaves picked 
and roughly chopped 

1 tbsp olive oil 

2 small red onions, finely chopped 
2 garlic cloves, crushed 

350g arborio risotto rice 
1 reduced-salt vegetable stock 
cube, made up to lltr 
125g fresh spinach 
25g unsalted butter 
50g grated Grana Padano 


1 Preheat the oven to gas 6, 200°C, 
fan 180°C. Remove the skin from the 
sausages, divide each into 4 and roll 
into small balls to make 16 meatballs. 
Transfer to one side of a baking tray 
lined with nonstick baking paper. 

Add the tomatoes to the other side 
of the tray, season and scatter over 
the rosemary. Drizzle everything with 
Vi tbsp oil and roast for 20 mins, 
turning the meatballs halfway. 

2 Meanwhile, heat Vi tbsp oil in a 
saucepan over a medium heat. Add 
the onions and cook for 5 mins until 
starting to soften. Add the garlic and 
cook for 1 min. Add the rice and 
cook for 1 min more, before adding 

a ladleful of hot stock. Cook, stirring 
continuously, until the stock has 
been absorbed, then add another 
ladleful. Continue to cook like this 
for 15-18 mins until all the stock has 
been absorbed and the rice is 
al dente. Stir through the spinach. 

3 Remove from the heat and 
stir through the butter, 30g 
Grana Padano and the tomatoes. 
Divide the risotto between 4 plates 
and top each with 4 meatballs. 
Sprinkle with the remaining cheese. 


Each serving contains 


Energy 

2546kJ 

604kcal 


22g 


9g 


6g 


l.7g 


of the reference intake. See page 144. 
Carbohydrate 87g Protein 20g Fibre 4g 



We don’t normally add 
butter or grated cheese but 
we loved how creamy this 
was. We’d probably add 
more meatballs next time 


GET INVOLVED 

Want to test one of 
our family dinner meal 
plans for four? Email 
tesco. mag@cedarcom. 
co. uk for your chance 
to take part 
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CARAMELISED ONION, BEEF 
& PEA PASTIES WITH SALAD 



MAKE IT 
VEGGIE 


Use finely grated 
mature Cheddar 
instead of Grana 
Padano 


CREAMY ROASTED 
CAULIFLOWER PASTA 


Serves 4 © freeze sauce only 
Takes 35 mins 


400g frozen cauliflower florets 
2 garlic cloves (skin on), bashed 
2 small red onions, cut into wedges 

1 tbsp olive oil 

2 rosemary sprigs, leaves chopped 
350g penne 

30g unsalted butter 
20g plain flour 
250ml milk 

40g grated Grana Padano 
125g fresh spinach 

1 Preheat the oven to gas 6, 200°C, 
fan 180°C. Put the cauliflower and 
garlic on one side of a baking tray 
and the onions on the other. Drizzle 
everything with the oil, sprinkle with 
the rosemary, then roast for 25 mins 
until golden and crisp. 

2 Meanwhile, cook the penne to 
pack instructions. Drain, reserving 


150ml of the pasta water, then 
return to the pan. 

3 Melt the butter in a large 
saucepan over a medium heat and 
add the flour. Cook for 1 min, 
stirring, then gradually add the milk, 
whisking constantly until smooth. 
Bring to the boil, then simmer for 

2 mins. Remove from the heat. 

4 Discard the skins from the garlic 
and add to the white sauce along 
with the cauliflower. Use a potato 
masher to mash until smooth, or 
blitz in a food processor. Add 20g 
Grana Padano and season to taste. 

5 Add the white sauce to the pasta 
with the onions and spinach. Stir 
until the spinach has wilted, then 
add enough reserved water to make 
a silky sauce. Top with extra Grana 
Padano and black pepper to serve. 


Each serving contains 


Energy 

2146kJ 
508kcal 


15g 


7g 


Sugars 

8g 


0.5g 


of the reference intake. See page 144. 
Carbohydrate 79g Protein 20g Fibre 3g 


Serves 4 © freeze pasties only 
Takes 50 mins plus cooling 


2 tbsp olive oil 

3 small red onions, finely sliced 

1 tsp caster sugar 

400g 15% fat beef steak mince 

2 garlic cloves, crushed 
125g frozen peas 

375g pack lighter puff pastry 
plain flour, for dusting 

3 tbsp milk 

1 round lettuce, washed and shredded 
1 carrot, peeled and grated 
80g cherry tomatoes, halved 
Vi tbsp white wine vinegar 

1 Heat /i tbsp oil in a saucepan over 
a medium-high heat. Add the onions, 
sugar and a pinch of salt. Cook for 
10 mins, stirring occasionally, until 
caramelised. Tip into a bowl; set aside. 

2 Meanwhile, heat Vi tbsp oil in a frying 
pan over a medium-high heat. Cook the 
mince for 7 mins or until browned. Add 
the garlic and peas; cook for 3 mins. 
Spoon into the bowl with the onions, 
leaving any liquid behind in the pan. 
Leave to cool completely. 

3 Meanwhile, unroll the pastry on a 
large, lightly floured piece of non-stick 
baking paper. Using an 18cm cake tin as 
a template, cut out 4 circles (rerolling 
the pastry as necessary) and place on 
a lined tray, then chill in the fridge while 
the mince cools. Preheat the oven to 
gas 6, 200°C, fan 180°C. 

4 Divide the mince between the pastry 
circles, spooning it onto one half of 
the pastry, leaving a 2cm border. Brush 
the rim with milk, then fold over the 
other half of pastry; press to seal the 
edges. Brush all over with milk, then 
bake for 25-30 mins until golden. 

5 Mix the lettuce, carrot and tomatoes 
in a bowl. Drizzle over the final 1 tbsp 
oil and the vinegar. Season; toss well to 
coat. Serve with the warm pasties. 

Each serving contains 


Energy 

2640kJ 
631 kcal 

Fat 

32g 

Saturates 

13g 

Sugars 

iig 

Salt 

1.2g 


[45%J 


tilT 

[20%J 


of the reference intake. See page 144. 
Carbohydrate 57g Protein 30g Fibre 6g 
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FOOD I EVERYDAY 



The mince filling 
can be made the 
day before and 
stored in the 
fridge until ready 
to use 
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SAUSAGES WITH PARSNIP & 
CAULIFLOWER MASH & 
ONION GRAVY 



FISH WITH PARSNIP CHIPS 
& CHEAT’S MUSHY PEAS 


Serves 4 
Takes 35 mins 


550g parsnips, peeled and cut 
into chips 

2 rosemary sprigs, leaves picked 
and roughly chopped 
1 tbsp olive oil 
4 breaded pollock fillets 
30g butter 
350g frozen peas 
1 tbsp white wine vinegar 

1 Preheat the oven to gas 6, 200°C, 
fan 180°C. Put the parsnips on 
a baking tray lined with nonstick 
baking paper. Scatter over the 
rosemary, season and drizzle with 
the oil. Toss well to coat, then roast 
for 30 mins. 


2 After 10 mins, put the fish on 

a second lined baking tray and bake 
on the shelf below the parsnips 
for 20 mins. 

3 Melt the butter in a lidded 
saucepan over a medium heat. 

Add the peas; cover and cook for 
4-5 mins until cooked. Remove from 
the heat, then roughly mash. Add the 
vinegar and season to taste. Serve 
with the fish and parsnip chips. 

Each serving contains 


Energy 

Fat 

Saturates 

Sugars 

Salt 

2290kJ 

545kcal 

21 g 

5g 

15g 

1.6g 

127 %) 

.30%^ 

[ 26 %, 

Ll7%J 

127 %) 


of the reference intake. See page 144. 
Carbohydrate 60g Protein 29g Fibre 14g 
1 of your 5-a-day; high in protein 

We all loved the parsnip 
chips! I was amazed at 
how easy the mushy 
peas were to make tool 


Serves 4 © freeze gravy and 
mash only 
Takes 35 mins 


200g parsnips, peeled and cut 
into chunks 

500g frozen cauliflower florets 

1 tbsp olive oil 

2 small red onions, thinly sliced 
2 rosemary sprigs, leaves picked 

and roughly chopped 
1 tbsp plain flour 

1 beef stock cube, made up to 375ml 

8 pork sausages 

oil, for greasing 

300g frozen peas 

100ml milk 

25g unsalted butter 

1 Boil the parsnips in a large pan of 
salted water for 15 mins, then add 
the cauliflower. Boil for 5 mins more 
or until the vegetables are tender. 
Drain and steam-dry for 5 mins. 

2 Meanwhile, make the gravy. Heat 
the oil in a large frying pan over a 
medium heat. Add the onions and 
rosemary, and cook for 15 mins, 
stirring frequently. Sprinkle over the 
flour, stir well and cook for 1 min. 
Pour in the stock and simmer for 

5 mins, stirring occasionally, until 
slightly thickened. Season to taste. 
Set aside and keep warm. 

3 Put the sausages on an oiled 
baking tray and grill on high for 
16-18 mins, turning occasionally, 
until golden and cooked through. 

4 Cook the peas in a pan of boiling 
water for 3 mins. Drain; set aside. 

5 Mash the parsnips and cauliflower 
until smooth, then add the milk 
and butter. Mash again to combine. 
Divide the mash between 4 shallow 
bowls and top each with 2 sausages 
and the peas. Spoon over the gravy 
to serve. 


Each serving contains 


Energy 

2240kJ 

536kcal 

Fat 

31 g 

Saturates 

iig 

Sugars 

16g 

Salt 

2.9g 


[44%J 

L53%J 

[18%J 

[48%J 


of the reference intake. See page 144. 
Carbohydrate 42g Protein 25g Fibre 11 g 
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RECIPES JENNA LEITER PHOTOGRAPHY ALEX LUCK FOOD STYLING EMMA JANE FROST PROP STYLING JENNY IGGLEDEN 


FOOD I EVERYDAY 



m 


COOK'S 


Use whatever 
root veg you 
have for the 
mash - try sweet 
potato, carrot 
or swede 


I’d never thought 
about making mash 
with parsnips and 
cauliflower - what 
a great idea! 


For more delicious midweek meals, visit tesco.com/realfood 109 











ADVERTISEMENT PROMOTION 


Mr Hugh’s Extra Virgin Rapeseed Oil 
500ml, £3 (60p/100ml) is much lower in 
saturated fat than olive oil and is a great 
all-rounder. Try instead of butter in vegan 
cakes for deliciously light bakes, or mix with 
balsamic vinegar to dip ciabatta into. Look 
out for the 75p money-off coupon on p3. 


Use a dash of distinctive La Espahola 
Olive Oil Flavoured with White Truffle 
250ml, £2.55 (£1.02/100ml), over 
Christmas cold cuts, salads, pastas 
and risotto to add the heady flavour 
of truffle for a luxurious finish. Look for 
the money-off coupon on p142. 


a0 d versa f/V 


Olive oil is 
pressed from 
fresh olives, and 
widely used in 
Mediterranean 
cooking. The 
flavour depends 
on the country 
of origin. 


Use toasted 
sesame oil 
sprinkled over 
Asian dishes, but 
don’t fry with 
it as it has a low 
smoking point 
and burns easily. 


Tesco Olive Pomace Oil Blend 
5ltr, £8.50 (17p/100ml), is great 
value and an essential kitchen 
helper. It’s a blend of olive 
pomace oil and rapeseed oil 
that’s mild, with a high smoking 
point. Ideal for deep-frying, use 
to tempura a batch of prawns. 


High in mono-unsaturated fats 
and a natural source of omega-3, 
rapeseed oil can be heated to high 
temperatures without burning. Try 
Crisp ‘n Dry Rapeseed Oil lltr, £2 
(20p/100ml), for roasting and let the 
flavours of your dishes shine through 








FOOD I EVERYDAY 





Energy 

Fat 

Saturates 

Sugars 

Salt ^ 

1790kJ 
428kcal 

20g 

2g 

6g 

1.3g 

L 21 % J 

[ 29 %J 

Li 1 o/ 0 J 

[ 7 % . 

L 22%J 


of the reference intake. See page 144. 
Carbohydrate 28g Protein 30g Fibre 7g 
1 of your 5-a-day; high in protein 


Spicy 


Time-savers 


Serves 4 © © Takes 40 mins Cost per serve £2.82 


INGREDIENT 

Dinners that take the effort out of 
cooking, meaning less time in the kitchen 


cod traybake 


Preheat the oven to gas 7, 220°C, fan 200°C. 
Put a 750g pack frozen Crispy Potato & 
Seasoned Vegetable Mix on a baking tray. Add 
4 tbsp Tinga Paste and 1 tbsp olive oil and stir 
well to mix. Bake for 15 mins. Meanwhile, 
spread V% tsp Tinga Paste over each fillet 
from 2 packs Boneless Cod Fillets. Stir 
90g Curly Kale into the vegetables, then 
place the fish on top. Reduce the heat to 
gas 4,180°C, fan 160°C and roast for 18 mins 
or until the fish is cooked through. Serve 
with Lemon wedges for squeezing over. 

Each serving contains 
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FOOD I EVERYDAY 



TESCO 

GREEN 
LENTILS 
in wmiR 


TOMATO 
& BASIL 


COOK’S 


Cheat’s vegan hotpot 


Serves 4 ©©Takes 35 mins Cost per serve £1.13 


Swap the 
lentils for 
kidney beans 
or black beans, 
if you like 


Preheat the oven to gas 7, 220°C, fan 200°C. 
Simmer a 1kg pack Casserole Vegetables in a 
large flameproof casserole dish of boiling water 
for 3-4 mins until just tender. Drain and leave to 
steam-dry for 2 mins. Add 1 tbsp olive oil to the 
empty dish, return the vegetables and fry for 
1-2 mins until fragrant. Add a drained 390g tin 
Green Lentils and a 600g tub Tomato & Basil 
Sauce. Season with 1-2 tbsp Brown Sauce (to 
taste). Cover and simmer for 3-5 mins, stirring 
occasionally, until heated through. If the sauce 
is too thick, stir through 2-3 tbsp of boiling 
water to loosen. Top with 200g frozen Potato 
Lattices in a layer to cover the sauce, then bake 
for 15-20 mins or until the lattices are golden. 

Each serving contains 


TESCQ 

DROWN 

SAUCE 


of the reference intake. See page 144. 
Carbohydrate 41 g Protein 8g Fibre lOg 
2 of your 5-a-day; source of protein 


GIVE ME MORE! 


Watch 5 ingredient video 
recipes at tes.co/5ingredient 


Energy 

1335 kJ 
319 kcal 

Fat 

iig 

Saturates 

2g 

Sugars 

14g 

Salt 

1.3g 

ll6%J 

[l6%J 


[A6%j 

L21%J 
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RECIPES ANGELA ROMEO PHOTOGRAPHY TOBY SCOTT FOOD STYLING EMMA JANE FROST PROP STYLING AGATHE GITS 

Packaging subject to change 






























Find the right 
solutions for you 



For spot- 
prone skin 


For blemish- 
prone skin 


Neutrogena* 

DEVELOPED WITH DERMATOLOGISTS 


UK/NG/19-14491a 







Buy 1 Get 1 



Available at TESCO 











REAL LIVING 


Christmas crafts 


DECK THE 














CHRISTMAS 

TREE-TORIAL 


Make your own decs 


Your step-by-step guide 
to tree perfection 

PICK A COLOUR SCHEME 
Decide on colours and 
pick tree decorations that work 
with these tones. It doesn’t all 
have to be matchy-matchy, but 
your tree will look nicer if the decs 
complement each other. 

GET THE LIGHTING RIGHT 

Put the lights on your tree first* and 
make sure the wire matches the 
colour. Fairy lights come in all sorts 
of tones, so decide if you want a 
warm or cool effect and go for lights 
to reflect your chosen theme. 

GO BIG 

Now start hanging your big baubles. 
Take a step back every so often 
to check they are evenly placed 
around the tree. 

THEN GO SMALL 
It’s time to fill any gaps with your 
smaller baubles. But don’t forget to 
leave some gaps at the front for 
your favourite decorations. 

DIG OUT YOUR FAVOURITES 
Next, add your special, individual 
decorations (think homemade decs 
or trinkets), and give them pride of 
place at the front for all to see. 

TOP IT OFF 

Finally, add a tree topper. It doesn’t 
need to be a star or an angel - it 


can be a bow or a ribbon. Just 
make sure it’s bold enough to stand 
out from the other decs and is in 



Bring a personal touch to your 
tree with these quick DIY ideas 


1 GOLD PINE CONES 


You will need String; pine cones; 
metallic gold spray paint; ribbon; 
glue gun and glue 


1 Tie string loosely around the top 
of each pine cone and hang outside. 
Spray the pine cones with gold 
spray and leave to dry. 

2 Once dry, remove the string 
from the tops and wrap around 
the bottoms so the pine cones are 
hanging the other way up. Give a 
second coat, making sure to get any 
areas not caught in the first spray. 
Remove the string when drying. 

3 Make loops and bows with ribbon. 
Glue a loop in place with the knot 
at the bottom. Repeat and hide the 
knots with the bows on the front. 

2 FABRIC BAUBLES 


You will need Baubles; scissors; 
Christmas-themed fabric (or paper); 
paintbrush; PVAglue; coloured string 


1 Remove the top looped cap 
from a plain bauble. 

2 Cut small strips of thin fabric 
(or paper) and coat with glue. 

3 Starting at the top, stick each 
piece on, making sure they’re as 
flat as possible. Once covered, 
replace the top cap. Tie a loop 
of string for hanging and leave 
to dry completely. Repeat with 
the remaining baubles. 

3 FELT HOLLY 


You will need Scissors; green felt; 
iron; hot glue gun and glue; twine; 
scissors; red mini pompoms 


1 Cut out 3 holly leaves from the 
felt for each decoration. Give 
each leaf a long, thin point at 
one end. Fold each leaf in half 
and iron a crease down the centre. 


2 Glue the leaves together at the 
long, pointed end so they are 
splayed outwards. 

3 Make a twine hanging loop and tie 
around the points of the leaves, 
knotting at the back. Cut the excess 
twine at the knot. 

4 Dab a small amount of glue on 
each pompom and position on 
the twine for the holly berries. 

4 MINI BUTTON WREATH 


You will need Scissors; foam 
card; ribbon; hot glue gun and 
glue; big and small buttons 


1 Cut a small piece of foam card 
(we used red) into an ‘O’ ring shape. 

2 Make a hanging loop from ribbon 
of the same colour as the card 
and glue to the top of the ring. 

3 Stick the larger buttons onto the 
ring with the biggest at the top to 
hide the knot of the hanging loop. 
Glue smaller buttons on top. 

4 Tie a piece of contrasting ribbon 
into a bow and glue to the top. 

5 CINNAMON BUNDLE 


You will need Velvet and satin 
ribbons in different colours and 
thicknesses; hot glue gun and glue; 
3-4 cinnamon sticks; mini pine cone 


1 Create a hanging loop from 
thin ribbon. 

2 Glue 2 cinnamon sticks together, 
then glue the loop in between 
them with the knot facing down. 
Glue 1 or 2 more cinnamon sticks 
on top so the knot is hidden and 
the hanging loop pokes through 
the top. 

3 Overlap thin and thick ribbon 
around the centre of the bundle 
and glue at the back. 

4 Make a bow from a contrasting 
thin ribbon and glue on the front. 

5 Finally, glue on a small pine cone. 
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‘Switch off fairy lights if leaving unattended for a length of time 



















LIVING I HOME 


It’s easier to 
cover baubles 
with thin strips 
of paper/fabric 
so you don’t 
get wrinkles 
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REAL LIVING I HOME 






HANGING GARLAND 


You will need Thin rope; secateurs; 
evergreen foliage; 15cm wire lengths; 
baubles; ribbon, a strong branch 




Create a loop at one end of 
a 2-metre piece of thin rope. 

Cut the foliage to 10-15cm lengths. 
Wrap wire around the top of 2 or 3 
stems. Secure the bunch of foliage 
to the bottom of the rope with the 
wire. Repeat to overlap the first. 
Continue up the rope, front and 
back, until you reach the loop. 
Repeat twice so you have 3 
hanging garlands. Decorate with 
baubles secured with ribbon and 
glitter feathers (see below). 

3 Loop the garlands onto the 
branch. Secure a length of rope 
to the branch to hang the garland. 


GOLD GLITTER FEATHERS 


You will need Scissors; gold card: 
paintbrush; craft glue; ribbon; 
glitter; mini baubles 


Cut out feather shapes with 
long stems from the gold card. Make 
feather cuts around the cards. 

2 Fold over the stems and glue at 
the back to make loops. Attach 
hanging ribbon to the stem loops. 

3 Brush glue on the feather edges 
and sprinkle over glitter. Glue mini 
baubles to the stem loops when dry. 
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REAL LIVING I HOME 



Slide the smaller pieces of foliage 
into the gaps and make sure you 
have a good mixture of textures 
on show. 

Place the larger pieces of fruit 
(pomegranates and pears) on the 
greenery, before adding smaller 
items, such as satsumas and figs, 
to fill in any holes. 

Put the berries in a small bowl and 
nestle among the leaves. 

Finally, scatter a selection of nuts 
on the top to add more texture. 


DECORAT VE FRU T RUNNER 


You will need Christmassy foliage 
such as Scots pine, Douglas pine, 
and drimmy foliage; pomegranates; 
pears; satsumas; figs; berries; 
nuts in shells 


Use whatever 
festive fruit 
you have in 
your bowl. And 
don’t forget to 
wash it before 
eating it 


Lay the larger pieces of foliage 
down the centre of the table and 
arrange into a point at both ends. 
You can collect greenery from your 
garden or buy it from a local florist. 
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* CLUBCARD PROMOTION 




FIX'D YOUR 


Good Housekeeping 
+ SXCt-VSiVE t 


Sleek new fashior 
& glossier hair, r 
to embrace you. 

IVs time to focus on , 


iwmtkk 

Why menopause! IS 2 
hot topic a the latest 


GET AHEAD FOR 

CHRLSTMA" 


+ img*F,l»-v 
jiL"KCnAHi 
+ FPtfi' » 

HO’ TOW BKIWN 
WTKlhirKf 


cake & pLuJairy «£ 4 »S 

TRAVEL 


Tl iltimate 

V TER COOKERY 
OLLKCTION 


most (fKfrjigef* 

rtWfenrf tweaks 


.VAT&KING t HEESr LAKES FOODIE GIFTS_ 

S SLOW COOKING FAVOUR™ CUfiRIES FfiOH 
N, AjlJUM ANAhlD. THE HAIRY BIKERS 5 MORE.- 


PAMPER TIME 


Gift finder 


Let Clubcard help you with your Christmas shopping - spend your 
vouchers with Tesco Reward Partners for three times their value 


MAG C MOMENTS 


Make memories with 
a Standard Merlin Annual 
Pass - it’s a golden ticket 
to 30 top UK attractions, 
including Alton Towers 
Resort, Madame Tussauds 
and SEA LIFE Aquariums. 


HOME COMFORTS 


Offer up some style 
with Den by Pottery - 
both its classic and 
modern ranges are 
perfect for the home. 




■ 
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GOLDSMITHS 


Put your vouchers towards 
a special gift from 
Goldsmiths jewellers. 
Choose from jewellery, 
watches and diamonds. 


GOOD READ 


Whether their passion 

is interiors, cars, fitness or celebrities, they’ll 
enjoy a magazine subscription all year long. 
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relaxation with a Spafinder eGift Card 
- there are hundreds of spa venues 
across the UK to choose from. 


SPAFIN DSR 


GOLDSMITHS 


Denby 


Clubcard 


Got the Clubcard app? 

Download the Clubcard app so you’ve 
always got your Clubcard handy. It’s an 
easy way of spending Reward Partner 
vouchers and tracking your points. 































THE PERFECT CHRISTMAS GIFT 


WE'RE ALL GAMERS 


CLOUD STINGER CORE 

GAMING HEADSET 


Essential for console gaming 

Durable: adjustable steel slider 
Comfortable: soft ear cushions 
Designed: for console gaming — 


CLOUDX STINGER 

GAMING HEADSET 


Perfect for Xbox One gamers. 

Durable: adjustable steel slider 
Comfortable: soft ear cushions 
Xbox: official Xbox licensed headset 


Microsoft, Xbox, Xbox "Sphere" design, Xbox One, Windows are registered trademarks of the Microsoft group of companies. All other trademarks are the property of their respective owners. 
HyperX is a division of Kingston. 

© 2019 Kingston Technology Europe Co LLP and Kingston Digital Europe Co LLP, Kingston Court, Brooklands Close, Sunbury-on-Thames, Middlesex, TW16 7EP, 
England. Tel: +44 (0) 1932 738888 Fax: +44 (0) 1932 785469 All rights reserved. All trademarks and registered trademarks are the property of their respective owners. 
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hyperxgaming.com 
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REAL LIVING I HOME 


-★ Festive foliage *- 



flowers & leaves 


Add the finishing touches to your home this 
Christmas with some pretty greenery 


Red Robin 
Bouquet*, £10 


Large Wreath, £12 


Large 
Decorated 
^ Christmas 
Tree, £15 


Luxury 

Poinsettia, £8 


Poinsettia in 
Ceramic, £4 


Tesco Finest 
St Nick 

Bouquet**, £20 


Wreaths, 
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Remington 

EST. NEW YORK 1937 


i 


Products shown: 

Remington Ceramic 230 Straightener • Remington F3 Style Series 
Foil Shaver • Remington R4 Style Series Rotary Shaver • Remington 
Thermacare Pro 2200 Hair Dryer • Remington Barba Beard Trimmer 


GET YOUR YOU ON 

Discover your perfect Remington product at: 

https://uk.remington-europe.com/ 





Navy Foil 
>i Snowflake 
” Wrap 4m, 

I £2; Gold Spot 
Kraft Rollwrap 
2m, £2 




Focus on 


WRAPP NG PRESENTS 


Gift-wrapping expert Jane Means shares 
her ideas just in time for Christmas 
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Wrapping paper, curling ribbon, decorative bows, ribbon and gift tags, from a selection at Tesco 


FOR YOU I GIFTING 


PREPARATION IS KEY 

If you’re buying individual 
sheets of wrapping paper, 
gently roll with the pattern 
on the inside so there are 
no unwanted creases. 

Always write your tags first 
- that way you won’t forget 
who you are wrapping for. 





# 


attach them to gifts with craft 
or florist wire, or a glue gun. 

Papercraft is also big at the 
moment. Use your leftover 
wrapping to make some 
pinwheels or fans to decorate 
your gifts with. Pompoms are 
another favourite and can 
easily be made with wool. 


but don’t tie it in unt 
il the last minute. 

Recycle old Christmas 
baubles and attach to your 
gifts to add a festive touch. 


Reuse old tassels and fringing 
by tying them onto presents 
with narrow ribbon. 




are the colours of the 
moment when it comes to 
Christmas wrapping. Don’t 
be afraid to step away from 
the classics, such as red 
and green, and try something 
bold and new. 


Don’t use too much paper 
and sticky tape. Try to disguise 
your tape under ribbon if you 
aren’t using double-sided tape. 


PUT YOUR STAMP ON IT 

Tying some fresh greenery to 
your gift will give it a fragrance 
and make it stand out from 
the rest. The best greenery to 
use is laurel, bay and rosemary, 


The woodland trend is still 
going strong. Collect twigs and 
cones from country walks and 


Tricky shapes 
sorted! 


Awkward shapes are best 
wrapped with flexible 
materials. If you need to wrap 
a potted plant, a clever way 
to do this is to recycle any 
fabric remnants you might 
have at home. Simply place 
the plant in the centre of the 
fabric and gather, then tie 
with ribbon to secure. Tissue 
and cellophane are also easy 
to work with and can be 
purchased from a local florist. 


If you don’t want to buy 
festive wrapping, brown 
paper is a classic and can 
be teamed with any colour 
of ribbon, bow or tag to 
make it look Christmassy. 

MAKE A STYLE STATEMENT 

Rich dark hues, such as 
navy blue and aubergine, 


KEEP IT NEAT 

Always fold the edges of your 
wrapping paper under to hide 
rough edges. 

When you’re wrapping boxes, 
use double-sided sticky tape 
to hide the seam on the edge 
of the box. 


Author and wrapping expert 
Jane Means runs gift wrapping 
courses across the UK. Find 
out more at janemeans.com. 







Sleigh-loads 
of choice 


Get them what they really want 
with our great Gift Card range. 


V, P 

. Gift Card ■ 


JOHN LEWIS 

& PARTNERS 


TESCO 


Christmas wish 


Gift Card £ 


TESCO 


NEW 

LOOK 


Treat yourself 


shoes off 

SCHUH ON! 


The John Lewis Gift Card is not available in Northern Ireland. 

No refunds available. Selected Tesco stores only. Subject to availability. Read the T&Cs on the card 
before you buy. Available to buy at tills with a cashier only. TM and © 2019 Apple Inc. All rights reserved 
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How many 
sleeps until 
Christmas? 

Mark it off with 
this fun Santa 
Chalkboard, £2.50 



Instant updates x- 





Update your 
decorations - 
a fun felt Llama 
Hanging Decoration, 
£2.50, and an 
Initial Bauble, £3, 
for their name 




Ask the expert 


Rhona 
Mercer. 

acting 

deputy 
editor, says: 

Thanks to 
Tesco’s affordable festive 
homeware range, you can 
update your child’s room 
for Christmas on a budget. 

If you buy one thing, make 
it the fun felt llama. And 
don’t miss the Letters To 
Santa trend - it features 
lots of characters, such as 
Christmas dogs in Santa 
hats and festive jumpers! 


TRANSFORM 

YOUR SPACE 


Let them 
decorate their 
own Snow & 
Berry Mini 
Tree, £6 


This fun reusable Letters To 
Santa Advent Calendar, £10, 
is empty for you to fill with 
small gifts and sweets 


Add to the fun and create something 
magical for the kids by giving their 
bedroom a fabulous festive makeover 


More 
choice 
in store 
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REAL LIVING I HOME 



1 Christmas Pug Duvet 
Set (single) £12 

2 Christmas Westie 
Super Soft Throw £12 

3 Flocked Penguin 
Room Decoration £6 


4 F&F Snowman PJs 

from £11 

5 Flocked Snowman 
Room Decoration £6 

6 Carousel Wooden 
Starter Train Set £8 


Christmas Pug 
Duvet Set 


















- ADVERTISEMENT PROMOTION 




Don’t let the party season leave you frazzled. 
Look after yourself with these pampering treats 


Christmas 

can be a stressful time. 
Unwind by making shower 
time magical with Imperial 
Leather Foamburst 
Unicorn Marshmallow 
200ml, £3 (£1.50/100ml). The 
gel transforms into a creamy 
cloud that glides on like silk, 
leaving your skin fragrant 
and refreshed. 


Aveeno. 


foanTburst A 

luxurious body ml) 

UNICORN^ m 


ACTIVE HATUftALJii 


Dry, irritated winter 
skin? Aveeno, with 
naturally active colloidal 
oatmeal, can help. Choose Daily 
Moisturising Body Lotion 300ml, 
£7 (£2.33/100ml), for normal to 
dry skin, Skin Relief Moisturising 
Lotion 300ml, £7 (£2.33/100ml), 
for dry, irritable or sensitive 
skin, and for dry, itchy skin or 
even those prone to eczema, 
Dermexa Daily Emollient 
Cream 200ml, £10 (£5/100ml). 


DAILY EMOLLIENT 
CREAM 


Clinical' proven to 
tnoisfiirlse and soothe 

Hctpi reduce flare ups 
^ very dry akin 


Festive nights out can take their toll. 
Apply Neutrogena Purifying Boost Hydrogel Recovery 
Mask 30ml, £3.50 (£1.17/10ml), for the equivalent of 30ml 
of concentrated serum in just 15 minutes. Look out for 
Hydro Boost, Ageless Boost and Radiance Boost too. 


200ml0 


DAILY 

MOISTURISING 

body lotion 


WEATHER DEFENCE 


KEEP GLOWING 




UK/JPM/19-14855 






























FOR YOU I BEAUTY 
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Post-work party glam 


Easy ways to move from day to dancefloor 



Pared-back festive glow 


The low-maintenance Christmas Day look 


1. ALL-OVER GLOW 

Feeling a bit pale? Try 

Bondi Sands Self-Tanning 
Foam 200ml, £15 

(£7.50/100ml). Tesco Pro 
Formula Removable 
Teeth Whitening Strips 
14 x 2, £9.50 (34p each), 
will help teeth dazzle. 

2. THE HIGHLIGHTS 

Over foundation apply 

Collection Gorgeous 
Glow Holographic 
Highlighter, £4, to your 
cheeks for a pro finish. 

3. THE NO-BLOW DRY 

Enhance your hair volume 
with Girlz Only Party 


Nights Dry Shampoo 
200ml, £1.50 (75p/100ml). 

4. THE EYES HAVE IT 

Boost lashes with Eylure 
Volume Lashes: No. 109, 
£5.50. Sweep over and 
blend a base shade from 
Barry M Deluxe Metals 
Eyeshadow Palette, 
£7.50, to your eyelids with 
a brush. Apply a brighter 
shade to your brow bone. 

5. KISS-ME LIPS 
Maybelline New York 
382 Red For Me 
Lipstick, £8, will add 
instant glamour. Let the 
party begin! 


1. FACE TIME 

The Barry M Illuminating 
Highlighter Palette, 

£6.50, is ideal for all 
skin tones, with three 
shimmer powders. 
Sweep over cheekbones 
using a blusher brush to 
create a gorgeous glow. 

2. KEEP IN LINE 

For a smoky eye, you 
can’t go wrong with a 

L’Oreal Paris Le Khol 
Black Superliner, £5. 

3. LASH MAGIC 

Max Factor False Lash 
Effect Mascara, £11, will 
help you achieve long, 


fluttering lashes thanks 
to its serious volume¬ 
giving magic. 

4. BROW PERFECTION 

To give added definition 
to your eyes, use the 

Collection Incredibrow 
Eyebrow Definer, £3. 

Glide over your brows 
with the easy-to-use 
pencil, then blend in 
for a neat finish. 

5. EFFORT-FREE POUT 

Stay natural with the 
non-drying, long-wearing 
lip paint and liner in the 

Barry M Matte Me Up 
Lip Kit, £7. 
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Each look shown is for illustrative purposes only 



chance to win 


Mix metallic shades with 
dramatic hair and nails 


1. LIFTOFF 

Create the perfect base with 

Revlon PhotoReady Prep, Set, 
Refresh Mist 56ml, £8 (£14.29/100ml), 
then mix Barry M Liquid Chrome 
Highlighter Drops, £7, into your 
foundation to give a luxe glow. 


2. PARTY PERFECT FLUTTER 

Try Eylure London Enchanted 
False Lashes Look Book, £14. 


* * 


WIN THE 

LOOK 

’ 

Enter by 12 
December for 
your chance to 
win one of 10 
beauty boxes, 
filled with the NYE 
glitter goddess 
goodies 


FOR YOU I GIVEAWAY 






t 2 d 


5. THE FINISHING TOUCHES 

Choose Maybelline 376 Pink For 

Me, £8, for your lips and Barry M 
Molten Metal Nail Paint £4, for 

your nails. Brush Collection Glam 
Crystals £5, across your eyelids, 
then go forth and wow! 


NYE glitter goddess 


\ 


The prize draw is open to UK residents aged 18+. Normal exclusions apply. Opening date 00:01 on 13 November 
2019. Closing date is 23:55 on 12 December 2019. Only one entry per household. Internet access required for 
entry. Ten winners'randomly drawn. Ten prizes, each prize is a hamper box containing 1 x Revlon PhotoReady 
Prep, Set, Refresh Mist 56ml; 1 x Barry M Liquid Chrome Highlighter Drops; 1 x EyICFna-London Enchanted False 
Lashes Look Book; 1 x L’Oreal Paris Color Riche Quad Beige Trench Eyeshadow; 1 x Collection Glam Crystals Gel 
Glitter Eyeliner; 1 x Schwarzkopf Got2Be Powder’ful Volumizing Styling Powder lOg; 1 x Schwarzkopf Got2Be Glued 
Blasting Freeze Spray 300ml; 1 x Maybelline 376 Pink For Me; 1 x Barry M Molten Metal Nail Paint in Blue Glacier; 1 x 
Collection Glam Crystals. Products may differ in appearance from images shown. Prize cannot be guaranteed to 
arrive before New Year’s Eve. Promoter: Tesco Stores Limited, Tesco House, Shire Park, Kestrel Way, Welwyn 
.Garden City, AL7 IGA. Read the full terms and conditions at tes.co/beautyboxnye before entering. 


3. IN THE STARS 

Sweep the lightest shade of L’Oreal 
Paris Color Riche Quad Incredible 
Beige Trench Eyeshadow, £8, 
across your lid, then build up the 
colour with the dark grey shade. 
Line with Collection Glam Crystals 
Dazzling Gel Liner, £3. 


To be in with a chance of 
winning one of 10 boxes, 
enter at tes.co/beautyboxnye 
by 23:55 on 12 December 
2019. Please read the full 
terms and conditions online 
before entering. 


4. TURN UP THE VOLUME 


Add Schwarzkopf Powder’ful 
Volumizing Styling Powder lOg, £4. 

to your roots. Finish with a spritz of? 

Schwarzkopf Glued Blasting Freeze 
Spray 300ml, £4 (£1.33/100ml). 
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Text to Win 


Text COLD3, 
followed by a space, 
your name & postcode 
to 60110 

by 23.59 on 28.01.20, texts charged at your standard rate' 


Only at TESCO 


*UK 18+. Opens 00.01 on 01.11.19 Closes 23:59 on 28.01.20. Normal exclusions apply. Text charged at standard rate. No purchase necessary. 
10 winners randomly drawn each win £500 cheque. 1 entry per person. Terms and conditions at https://www.tesco.com/help/tesco- 
competitions/. Promoter: Tesco Stores Ltd. BENYLIN® Chesty Coughs non drowsy (12+ years). SUDAFED® Blocked nose spray contains 
xylometazoline hydrochloride (12+ years). CALPOL® Infant Suspension contains paracetamol. Can be used in infants from 2 months old 
(weighing over 4kg and not premature). For pain and fever. Always read the label. UK/JPM/19-14478 














FOR YOU I FASHION 



F&F 


* 
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FASHION AT 


TESCO 


y 


THE BLACK 
BOUCLE JACKET 

Party season is almost here! 
Add some sparkle to your 
wardrobe with this military 
must-have 
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FOR YOU I FASHION 



THROW THE JACKET OVER A 
SILKY BLOUSE TO TAKE YOUR 
OUTFIT FROM DAY TO NIGHT 

Satin shirt, £18; Trousers, £16; 
Quilted bag, £18; Boots, £30 


WANT TO LOOK FESTIVE BUT CASUAL? 
PAIR THE JACKET WITH MOM JEANS 
AND TRAINERS Long-sleeved top 2-pack 

black and ivory, £12; Bag, £16; Mom jeans, 
£20; Trainers, £16 


A SEQUIN DRESS AND HEELS IS THE 
ULTIMATE CHRISTMAS OUTFIT 

Sequin dress, £20; Faux croc clutch bag, 
£15; Faux croc heels, £19 


LUNCH WITH THE GIRLS 


THE OFFICE PARTY 


MIDWEEK DRINKS 


More 
choice 
in store 
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Relax... 

We’ve got a great 
tasting decaf tea 



Normal Price £2.60. Offer valid 09/09/19-29/09/19. Subject to availiability. 



Available at TESCO 


















FOR YOU I WELLBEING 


Feel good about 
your Christmas 


Sarah Turner, author of The 
Unmumsy Mum A-Z. 


IT’S OK TO SAY ‘NO’ 

The average Christmas spend 
per household is about £500 
for food, presents and travel**, 
but there are ways to cut back 
and keep things easy. ‘Ask 
yourself if you really need to 
give each person a present,’ 
says Beth. ‘If the answer is yes, 
remember this is a chance 
to show you care, rather 
than feel under pressure to 
spend a fortune. Even if you 
give something small, if it’s 
wrapped with love and care 
it will mean a lot.’ 

If you’ve got a big family, 
don’t feel you have to visit 
them all on Christmas Day. 
‘Just say, “Thanks very much, 
but we’re having Christmas at 
ours this year,” then give them 
dates when you’re free after 
Christmas,’ suggests blogger 


DON’T PLAY THE SUPERHERO 

Instead of trying to shoulder all 
the seasonal tasks yourself 
(and feeling guilty if you can’t 
get them all done), set up a 
family to-do list using a task¬ 
managing app such as Picniic. 
Everyone gets a few jobs, such 
as the crackers, cheeseboard 
or party games. 


MAKE THE WORLD 


A BETTER PLACE 


Do your gift buying online 
with easyfundraising.org.uk 
and a network of retailers 
(including Tesco) will make 
a donation to the charity 
of your choice. 


EMBRACE THE CHAOS 

It’s good to appreciate being 
surrounded by friends and 
family - even if they’re driving 
you crazy. ‘Christmas Day can 
be chaotic,’ says Sarah. ‘But 
the one thing we always do is 
get a family picture. We all pile 
on the sofa. It’s a Christmas 
moment we all remember.’ 


From scarf wrapping 
(swapping single-use wrapping 
paper for one of your 
scarves) to e-cards, get 
some excellent eco-friendly 
tips from Friends of The 
Earth’s festive guide 
(friendsoftheearth.uk). 


SHARE THE LEFTOVERS 


Download the free app Olio and 
let the social network connect 
you to neighbours you can 
share surplus food with, so 
nothing goes to waste. See p97 
for details of how to support 
your community through 
Tesco Food Collection too. 


Think about what will make you 
feel good - choose the one thing 
that really matters and invest 
your time in that 


3 APPS 


TO TUNE OUT 
THE CHAOS 


^'.jjHeadspace This leading 
.meditation app will provide 
J " a much-needed escape 
from turkey basting. 


v = *:,Colorfy We all know 

■ col&uring is a good way of 
, , calling down. Now you 

it on your phone! 

■ * t , £ 

Nature Sounds Relax and 
Sleep If Slade on repeat is 
driving you insane, put your 
headphones on and opt for 
th§-sounds of a waterfall or 
. -thefljhgle ? instead. 







You can get a flu 
jab at your local Tesco 
pharmacy. If you’re over 
65, pregnant or have a 
long-term health 
condition, it may be 
free. Ask in store 
for details. 


ADVERTISEMENT PROMOTION ^ 


Your winter 
wellness guide 

Help fight off cold and flu symptoms, aches 
and pains with handy remedies and our tips 


SELF-CARE 

If you’re feeling poorly, take 
care of yourself: rest, keep 
warm and drink lots of liquids. 
You can make plain water more 
interesting with an infusion of 
ginger, red grapefruit and mint. 
Talk to your pharmacist about 
the right medicines for coughs 
and colds (see below). 

GET ENERGISED 

Lack of sunlight in winter can 
disrupt sleep cycles, making us 
more tired. To combat this, set 
a daily reminder to get outside 
and top up on natural daylight. 
Try to go to bed and wake up 
at the same time each day. 

EAT WELL 

Rethink your comfort food: 
load stews and curries with 
plenty of veg - make a batch 
so you always have something 
good to hand on a cold evening. 
If you crave something sweet, 
opt for a juicy clementine or 
other vitamin-rich fruits. 





FEEL-BETTER HELPERS 


Beechams Max Strength 
All In One Capsules 16 
capsules, £5.25 (33p each), 
provide powerful relief 
from cold and flu 
symptoms like a blocked 
q nose, 
chesty 
cough and 
| sore throat. 



With vitamin E and aloe 
vera, Kleenex Balsam 
Tissues 2x64 sheets, 
£3.50 (£2.73/100 sheet), offer 
a protective balm and 
superior soothing for sore 
noses, no matter how 
p tough 
your 
cold. 


Night Nurse Liquid 160ml, 

£8 (£5/100ml), provides 
effective relief - ask for 
strong stuff to put your 
cold and flu 
symptoms to 

O bed. It’s 

only available at 
the pharmacy 
counter. 


Night 

Nurse 


Is wintry weather making 
your achy joints worse? 
Rub on Voltarol Back 
and Muscle Pain Relief 
1.16% Gel lOOg, £13, to 
help speed recovery 
from muscle pain. 



Beechams Max Strength All In One Capsules. Night Nurse Liquid. For cold & flu relief. Voltarol Back and Muscle Pain Relief 1.16% Gel contains diclofenac diethylammonium. Always read the 
label. Trademarks are owned by or licensed to the GSK group of companies. 
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REAL LIVING I MONEY 
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Financial advice ~V 


You can still make 
Christmas fun for everyone 
without getting into 
a financial fix 


Keep your eyes peeled for 
offers you can snap up in 
advance, make the most of 
Tesco Clubcard offers and look 
out for Tesco’s ‘Festive 5’ for 
the best prices on seasonal 
fruit and veg. Now’s also 
a great time to use up any 
Clubcard vouchers you’ve 
saved for shopping - plus don’t 
forget you can triple the value 
of your Clubcard vouchers 
when you exchange them with 
a Reward Partner; see p121 for 
some great gift suggestions. 
Check out sites such as 
topcashback.co.uk and 
quidco.com, who each work 
with a wide range of retailers 
and offer cashback for 
in-store and online purchases. 


Secret Santa isn’t just handy 
for office festivities, it’s 
also great for friends and 
family. Use generators 
such as elfster.com or 
drawnames.co.uk, which 
will contact everyone 
taking part. 


pend a few 
weekends in 
November baking 


Consider giving your time to 
people instead of a gift. Print 
off vouchers that you can fill 
out yourself for babysitting 
hours, a manicure or a home- 
cooked meal - anything that 
you know a family member or 
friend would love to receive. 


and freezing food for 
Christmas week. This will save 
you both cash and stress, as 
you’ll be prepared for 
unexpected guests. Leaving 
everything until the last minute 
can result in you panic-buying 
stuff you don’t actually need. 


— 3 OF THE BEST... — 
BUDGETING TOOLS 

MONEY ADVICE SERVICE Try the 

handy online Christmas money 
planner to help work out a budget. 
Visit moneyadviceservice.org.uk. 

IFT LIST Stay ahead 
of the festive financial mayhem 
with this free app, which helps you 
keep track of what you’ve spent on 
gifts, food and drink. 

If you’re splitting the 
cost of a meal or party, this app will 
work out who spent what, and the 
simplest way to settle the debt. 


141 




TESCO MAGAZINE 


THIS ISSUE’S BRANDS INCLUDE 


" 'SemctufuUy. I 
Crafted r feticjud£z 


COITA 


a Espanola 


Spanish Olive Oil 


See in-store magazine 
for coupons. 
















FOR YOU I GIVEAWAY 


Prize draw 


WIN A HOLIDAY 

You could win a week in the sun for two 
at a luxury hotel in Rhodes, Greece 



L ook out of your window. 

If you’re not gazing across 
the sea or eyeing up a dip 
in your personal pool, then 
enter our prize draw and you 
could win a seven-night stay 
at the amazing five-star Atrium 
Platinum hotel in Rhodes. 

The winner (and guest) will 
share an executive suite, enjoy 
full board at the hotel’s main 
restaurant, plus relax with 
a hydrobath massage each. 

If you can pull yourself away 
from that personal pool, you’ll 


discover that you’re in the 
perfect place from which to 
explore this very special Greek 
island. The Acropolis of Rhodes 
sits on the slope above the 
hotel and the pristine beach of 
Ixia Bay stretches out before it, 
while Rhodes Town (a UNESCO 
World Heritage site) is just a 
10-minute drive away. 

Return flights from London 
and hotel transfers are included 
- the only thing you’ll have to 
worry about is where to 
position your sun lounger. 


For your 


chance to win 


...visit tes.co/ixia and fill in 
the entry form by 23:55 on 
7 January 2020. 


Beach* 




v\k 

* * # * * 

atrium platinum 

luxui y jTESQrt hotel & spa 


The prize draw is open to UK residents aged 18+. Normal exclusions apply. Opens 00:01 on 13 November 2019. Closing date 23:55 on 7 January 2020. Only one entry per household. 
Internet access required for entry. One winner randomly drawn. The prize is for two adults (18+) staying seven nights at Atrium Platinum, Rhodes, Greece, sharing an Executive Suite 
with sea view and personal pool on a full-board basis (breakfast, lunch and dinner). Prize includes return economy flights from London to Rhodes (departure and arrival airport 
dependent on date of travel), taxes, one piece of hold baggage per person (up to 20kg) and 2 x 30-minute hydrobath massages, subject to hotel and flight availability. A tourism 
fee of €4 per room, per night, is payable on arrival at the hotel and is not included as part of the prize. Prize must be booked by 14 February 2020 and taken between 24 April and 
30 May 2020 or 1 October and 31 October 2020, subject to hotel and flight availability. Promoter: Tesco Stores Limited, Tesco House, Shire Park, Kestrel Way, Welwyn Garden City AL7 
IGA. Please read the full terms and conditions online at tes.co/ixia before entering. 
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- Your recipes %- 

Get cooking 

All the recipes in this issue 



Snacks, sides & 
party food 


Brie chicory cups 30 ©© 
Cheeseboard oatcakes 30 Q 
Chorizo & hazelnut sprouts 50 © © 
Creamy bacon sprouts 50 © 

Garlic butter roast potatoes 46 ©© 
Ginger & sesame sprouts 50 ©© © 
Great gravy 49 ^ 

Hasselback carrots 58 ©© 
Hawaiian skewers'30 
Hazelnut & tarragon roasted 
roots 49 © © © 

Lemon & oregano roast potatoes 
46 ©©© 

Rosemary & lemon roasted roots 

49 ©©© 

Roasted chestnuts with sugar 
& spice salt 41 © © © 

Sage & apple crostini 30 © 

Seeds & parsley roasted roots 49 

© © © 

Smoked salmon & beetroot 
bites 30 

Stuffed dates with goat’s cheese 
& almonds 39 ©© 

Wasabi salmon rounds 30 © 



Meat & poultry 

Caramelised onion, beef & pea 
pasties with salad 106 © 

Classic roast turkey & stuffing 45 ® 
Garlic & herb-stuffed chicken 
breasts 102 

Meatball & roasted tomato risotto - 

105 

Pork & stuffing Wellington 62 © 
Sausages with parsnip & cauliflower 
mash & onion gravy 108 © 
Shredded sprout & bacon tart 34 
Ultimate cauli cheese 57 

Fish & seafood 

Fish with parsnip chips & cheat’s 
mushy peas 108 
Salmon with toasted seeds & 
prosecco sauce 62 © 

Smoked salmon & clementine 
salad 33 © © 

Spicy cod traybake 111 © © 



144 









FOOD I RECIPE INDEX 



Sweet treats 
& drinks 

Berry fizz 22 © © © 

Boozy mini clementine panettones 

76© 

Cherry Bakewell bark 84 ©© 
Chocolate marzipan truffles 

84 O© 

Chocolate orange tiramisu 
trifle 74 © 

Cranberry Pavlova 74 ©© 
Faultline Christmas cake 87 © 
Homemade mince pies 26 ©©# 
Marmalade Mojito 23 © © © 
Marzipan chocolate chip cookies 
84© 

Mince pie affogato 146 © 
Pineapple fizz 22 ©© © 
Pomegranate mess pots 36 ©© 
Prosecco mule 22 ©© © 

White chocolate yule log 78 © 




Vegetarian 

Brie & cauliflower steaks 64 © 
Cheat’s vegan hotpot 112 © © 
Cheesy stuffed peppers 102 © © 
Chunky veg soup with stuffing 
dumplings 102 © © © 
Cranberry & goat’s cheese 
tart* 24 © 

Creamy roasted cauliflower 
pasta* 106© 

Mushroom ‘scallops’ 68 ©©© 
Parsnip rosti with baked eggs & 
spinach 35 © © 

Whole roast peppered butternut 
squash 68 ©@ 


CD CD 
0) TO 


Recipes marked © can be frozen for up to 3 months 
(unless otherwise stated); always wrap appropriately. 
Defrost and heat thoroughly before eating. Never refreeze 
food that has already been frozen, including raw and 
cooked ingredients such as meat, fish and poultry. All 
poultry should be cooked thoroughly until the juices run 
clear. For tips on preparing raw meat and poultry, visit the 
Food Safety page at tesco.com/realfood. Recipes marked 
© are meat- and fish-free. Recipes marked ©use no 
animal-derived products. Recipes marked © use no milk- 
containing ingredients. Recipes marked © use no gluten- 
containing ingredients. Product ingredients are subject to 
change - please always check the pack carefully to ensure 
they meet your requirements, especially if you have an 
allergy. If you are allergic to nuts, always check ingredients 
are nut-free. Cost per serve is an estimate calculated by 
adding up the online cost of the ingredients at the time of 
going to press and dividing by the number of servings. For 
information on reference intakes, visit realfood.tesco.com/ 
curatedlist/what-is-healthy.html. Our recipes should be 
eaten as part of a varied and balanced diet, and healthy 
lifestyle. All nutritional information displayed on our recipes 
is checked by a qualified nutritionist. We regret that we are 
unable to respond to individual nutritional queries. 

For more information about responsible 
drinking, visit www.drinkaware.co.uk 

drinkaware.co.uk for the facts 
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FOOD I DESSERTS 



Oh, go on then « 


Upgrade your mince pie into this Italian-inspired masterpiece 



Mince pie 
affogato 


(this works best if the chocolate is 
at room temperature). Divide 4 
crumbled mince pies between 
4 serving glasses. Top each with 
a scoop of Tesco Finest vanilla 
ice cream, pour over the 
sherry-spiked coffee and top 
with the chocolate curls. 

Each serving contains 


Serves 4 H 
Takes 10 mins 
Cost per serve 97p 


Pour 120ml strong black coffee into 
a jug and stir in 4 tbsp Tesco Finest 
PX sherry. Run a vegetable peeler 
down the longest edge of a 20g 
piece dark chocolate to make curls 


of the reference intake. See page 144. 
Carbohydrate 49g Protein 5g Fibre 1g 


WHY NOT TRY 


...using Costa Coffee 
Single Origin Colombian 
Character Roast 200g, 
see in store for pricing, 

in this affogato. It’s full 
of bold flavour yet 
balanced with a zingy 
freshness. See pl42 for 
a money-off coupon. 


ADVERTISEMENT 

PROMOTION 


(Energy 

Fat 

Saturates 

Sugars 

Salt | 

11714kJ 
411 kcal 

20g 

iig 

29g 

0.2gl 

|21y. 

29% 

57% 

32% 

1 4% 1 
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Baylis & Harding Sweet Mandarin & Grapefruit Tray Set, £25 


- ★ ADVERTISEMENT PROMOTION 7*r - 


Scent with love 


Baylis & Harding Sweet Mandarin 
& Grapefruit 3-Piece Set, £15 


Give a bit of everyday luxury by choosing 
a fragrance tailored just for them 

i \ to / Wm! ' &. , v A 


Citrus & spice 


A zesty hit of sweet 
mandarin and grapefruit 




Baylis & Harding Sweet\ 
Mandarin & Grapefruit 
Bath Fizzers 3-Pack, £7 


Baylis & Harding Sweet Mandarin & Grapefruit Gown Set, £45 























































% ADVERTISEMENT PROMOTION - 


Winter fresh 

Warming, aromatic notes for him and her 


BA7LIS & 
HARDING 


Baylis & Harding Men’s Black Pepper 
& Ginseng Wash Bag, £20 


iak m: 


baylis i. 

JiAKDESK 


Baylis & Harding Men’s Black 
Pepper & Ginseng 3-Piece Set, £15 


Baylis & Harding Fuzzy Duck Winter Wonderland Luxury Gown Set, £45 


Baylis & Harding Fuzzy Duck Men’s 
Ginger & Lime 3-Piece Set, £18 


Baylis & Harding Fuzzy Duck Winter 
Wonderland Luxury Slipper Set, £30 
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★ ADVERTISEMENT PROMOTION * 


Stylish & luxurious 

Juicy berry fruits with hints of creamy vanilla 


Baylis & Harding 


Midnight Plum & Wild 


Blackberry 2-Piece 
Cracker Set, £8 


JBMM 


Baylis & Harding Midnight Plum & 
Wild Blackberry 3-Piece Set, £15 


Baylis & Harding 
Midnight Plum & 
Wild Blackberry 
Bath Fizzers 
3-Pack, £7 


^ * v 


-- 

t + ! 
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Baylis & Harding 
Midnight Plum & 
Wild Blackberry Mini 
Stack Gift Set. £12 


i, 


HI\G 


Baylis & Harding Midnight Plum & Wild Blackberry 5-Piece Set, £20 
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TAKE YOUR 

STARBUCKS* 

FAVOURITES 

HOME 


Starbucks® and the Starbucks logo are registered trademarks of Starbucks Corporation used under license by Nestle. All rights reserved. 

Developed specifically for Nespresso machines 
































ALL WE KNOW 
IS IT’S DELICIOUS 

Organic fruit yogurt with a layer 
of natural Greek style on top, 
from Somerset to your local store. 

Other fruity bottoms: ¥ Black Cherry ¥ Blueberry &? Blackcurrant 


Offer applies to Yeo Valley Natural Top Mango, Black Cherry and Blueberry & Blackcurrant 
Yogurt. Usual price £1.50. Offer price £1. Offer starts: 04.12.19 and ends 25.12.19. Subject 
to availability. Available online and instore. Selected stores only. 



Available at TESCO 






